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PEEFACE. 



I HAPPENED, in a tour in France, to procure a French 
cookery book, and on my return I occasionally translated 
receipts from it for my own use. The success of these 
experiments induced me to translate the whole. This col- 
lection of receipts is taken from two French works. I 
publish it with the idea that what has been useful to 
myseK may prove so to others. 

Whether, when Steme said, " They order this matter 
better in France," he was speaking of cookery, and if so, 
of cookery in general or of some dish in particular, I 
leave learned critics to decide. Certainly, a good cook 
will manage to make an agreeable dish of a material a 
bad one would reject as unpresentable. The most 
skilful agriculture is not always found in the richest 
districts. The increasing cost of provisions renders 
improvement in the art of cookery important from other 
motives than those of luxury among ourselves. The 
publicatiod of approved receipts is a method by which 
this object has been lately greatly promoted. 

Kirkhy, 1866. 



CONTENTS. 



■«o«- 









I'AGK 


FBEPABATIONS USED IN OOOKERT • 


* 


1 


SAUCES, CFC. 






13 


SOUPS 






. 32 


FISH 






41 


BKEF 






. 69 


VRAT. 






87 


MUTTON 






. 108 


LAMB 






121 


PORK 






. 125 


GAME 






133 


POULTRY 






. 154 


YARIOUS DISHES MADE OF POULTRY 




174 


VEGETABLES . 


• • ■ 




. 177 


TEGETABLE PULPS. 




208 


EGGS . 


• • • 




. 210 


OMELETTES 


• • • 




217 


MACARONI 


• • • 




. 221 


SWEET DISHES, 


PUDDINGS, SOUFFLES 




223 


CREAMS 


• ' . 




. 234 


PASTRY 


• • A 




241 



VI 



CONTENTS. 



CAKES AND BISCUITS . 

SUOAB • 

COMPOTES AND STEWED FRUITS 

MARMALADES 

m 

PRESERVES 
TOES . • 

COFFEE, CHOCOLATE, ETC. 
RATAFIA, ETC. 



PACE 

250 

258 
259 
266 
266 
276 
278 
279 



TU 



CONTENTS. 



PREPABATIONS USED 
COOKERY. 



• • • • • • 



• > • 

• • • 



• • • •• • 



••• ••• ••• ••• ••• 



••t ••• ••• 



••• ••• ••• 



• •• ••• ••• 



Braising 

Meat juice 

' .—second receipt ... 

Callis, brown 

— — , of prawns 

. — second receipt 

Broth for fish, or court bouillon 
Broth 

■ offish ... 
Bouquet of herbs . . . 
Thickening 

, light colour ... 
■ , white ... 
viiaze ... ... •*• *.* 

. — second receipt ... 

Batter for frying ... 

. — second receipt 

Thickening of eggs, cream, etu 
(Liaisons) ... 

Garnish ... 

Fat for frying 
Lemon peel ... 
Grated bread ... 



SAUCES. 

I 

Sauce, Allemande ... 

, Allemande 

— , Allemande. — second re- 
ceipii •*• ... ... ... 

■j Angiaise «.. ... ... 

, andiovy 

, Bechamel ... 

, Bechamel au maigre . . . 



• • • • • 



• • • • • • 



I • • • • • 



••• ••• ••• 



• • • • • • 



IN 


Sauce, B^hamel au maigre. — 


second receipt 


PAGK 




1 


, tomato. — second i-eceipt 


2 


, au beurre blanc 


2 


, au beurre noir 


3 


f fVlUlO ••• aa^ V** ••• 


3 


, blanche cosmopolite ... 


4 


, white. — second receipt 


5 


1 UIUCa ••■ ••• ••• ••• 


5 


, blonde 


6 


, blonde. — second receipt 


7 


-^ — , piquante 


7 


, piquante. — second receipt 


8 




8 


' y llnCilCc ••• ••• ••• ••• 


8 


, hacheie. — second receipt 


9 


■ ■, poivrade 


9 


, poivrade. — second receipt 


9 


, Rayigotte 


9 








1 AVUQfcv ■•• ••• ••• ••• 


10 


y Robert. — second receipt 


11 


, k la Pr«en9ale 


12 


, Indian Kaii 


12 


, Indian Kari. — second 


13 


receipt 




, k la maitre d'hotel 




, k la mutre d'hdtel 




thickened ... ... ... 


13 


, lor Tisu... ... ... ... 


13 


, lilaTartare 




, k rhuile ... '. 


13 


, mayonaise : ... 


14 


, mayonaise. — second re- 


14 


CcipL ••. ... ... ... 


14 


, au pauvre homme 
', truffle 


15 



15 
15 

15 

15 

16 

16 

16 

17 

17 

17 

17 

17 

18 

18 

18 

18 

19 

19 

19 

19 

20 

20 

20 

20 

20 
21 

21 
21 
21 
22 
22 

22 
23 
23 



VIU 

Sauce, Spanish 

, k la crSme • ••• 

, prawn •«• ... ... •.« 

^— ^~*^ oold ••• ... ••• •*. 

•f oyst€T •.« ... ... ••• 

^^^^""j xtBliaQ •«• ... ... ... 

•, orange juice 

, matelote vierge 

f egg *•• •.» ... •.• 

j ^ la d'Orl^ians 

-i , k la Perigueux 

■, Kemolade ... ... ..• 

, ilaSultane 

~ , for all' dishes 

■, trahison ... 

y ^vine ••• ... ... ... 

• , almond.., ... 

, verjuice 

^^■^~~. green •«• ... ... ... 

Essence for seasoning 

' ot game..« ...^ • 

■ of game. — second receipt 

' of ham 

-^-— of vegetables 

Marinade 

Anchovy bntter 

Butter of prawns 

"— ^"^ 01 nuts •.« *•«. •>. ... 

FOEOE-MEAT AND 
STUFFING. 

Stuffing for poultry 

for fish • ..« 

Stuffing. — second receipt 
— - for fish. — second receipt 
Forcemeat or godiveau ... ... 

or godiveau. — second 

receipt 

Quenelles 



OONTENTS. 



PAGE 
23 

23 

23 

24 

24 

24 

24 

24 

25 

25 

25 

25 

25 

26 

26 

26 

26 

26 

27 

27 

27 

28 

28 

28 

28 

29 

29 

29 



29 
29 
30 
30 
30 

31 
31 



PAGS 

I\I06 ..• ... ... ... ... wY 

Green peas 34 

Peas k la puree 34 

Asparagus ... 34- 

A la Julienne 35 

A la Julienne. — second receipt 35 

A la Faubonne 35 

Aux herbes 36 

Sorrel ..« ».. ... ... ... 36 

Printanier ... 36 

. — second receipt 36 

Game ... 36 

Pur^offowl 37 

Onion , 37 

, A la vierge • ... ... 37 

Ofitttnut' ... ... ... ...' oi 

Chestnut. — second receipt ... 38 

iligg ... ... ... *.. ••• vO 

VEEMIOELLI, &c., MADE 
WITH MILK. 

Vermicelli with milk ...... 38 

A la Monaco ... 39 

Milk of almonds ... 3& 

Vegetable marrow 39 

!Whit«soup ... 39 

Chicken broth 40 

Veal broth 40 

Balls for soup 40 

Lait de poule ; ... 41- 

Jtanaua ..• ... ... ... ... ^i 

PISH. 

Turbot, to boil 

■ ■ , au bleu 

, en salade 

, au court bouillon 



ilachis ••• ... ... •«. 


... 


31 


Dab 


... ... ... 


... ... 








Salmon, an bleu ... 


... ... 












receipt 

«• • « • • 


SOUPS. 




w 




-, K labi-oche ... 


Broth in haste ... ... 




32 


— ^- 


-, coUops... ... 


• • • • • • 


Brotn ... ... ... ..* 




32 




-y smoked ... 


••• • •• 


Vermicelli 




33 




-, k la Genevoise 


• • « • • • 


Semolina ..• **• ••• 




33 




-, broiled. 


• • • • • • 


Vermicelli.— second receipt 


••• • 


33 




-, en mayonaise 


« • t • ■ • 



4-1- 

41 

42 

4^ 

43- 

43 

43 

43. 

43 

44 

44^ 

44 

44 



COKTIENTS* 



IX 



PAOB 

Salmon, en papUlotes 44 

— — , en salade 45 

""^"^"j 8R1 u ••• •«• ••# ••• *0 

, k la nuutre d'hdtel ... 45 

Cod, i la Hollandaise 45 

-^— , Ik la HollaQdaiue. — second 

receipt * 45 

*""^*""j saitCQ ... ... ... •«« «o 

— -, salted.-^second receipt... 46 

, brandade 46 

— , an iromage , ... 46 

, an gratin 47 

, k la Proyen^ale 47 

— — , en toarte 47 

, k la Bechamel ..* ... 47 

Eds, h la broche 47 

, k la broche.-^secoDd receipt 48 



-, fried 

-, broiled 

-, en matelote ... 

"> piqn^ 

-, k la poulette 
-, a la Tartare 
•, salt water ... 



48 
48 
49 
49 
49 
50 
50 
50 
50 
50 
51 



Soles, fried 

, fried. — second receipt ... 

, frite a la Colbert 

— — , au gratin 

, au gratin. — second receipt 51 
, filets de sole an gratin... 51 

, k la Normande ... ... 51 

, k la Normande. — second 

receipt 52 

—-f, filet k la Horley 52 

, filet en mayonaise ... 52 

Mackerel, a la mutred'hdtel... 53 

, It la maitre d'hdtel. — 

second receipt 53 

, with mushrooms .*• ... 53 

, It la sauce tomate ... ... 53 

, en mayonaise 54 

■ ' , It la Tartare 54 

Mullet, red and grey 54 

Barrings, It la mattre d'hdtel... 54 

I ineQ ... ... ... ... o^ 

, au gi'atin 54 

——, broiled ... 55 

» , en mayonaise 55 

^■""^j sail •.« •*• ... ••• oo 



Herrings, en caisse..* ••. •. 

, sail ... ... ■».• .. 

Whiting, auz fines herbes 
^^^^^, ineu ... ••• ... .. 

', fried.— second receipt .. 

■, an gratin • .. 

' ■ , broiled 

, broiled. — second receipt 

Gurnet, au court bouillon 

■ , broiled ... • 

, au court bouillon ... 

Smelts 



Sardines... ... • 

Anchoriet ... . 

— ^,'canap^... • 

, salade ,., . 

, toast ... . 

Oysters •. 

> en coquilles . 



-, fiied 

•, It la poulette. 



Lobster 

— , en salade 

, salade. — second receipt.. 

, It la r^molade 

1 unny ... ... ... ... .. 

Pike, au bleu. 

, It la broche 

, au blea. — second receipt 

, fricasseed 

— , fried ..4 

, en salade 

, It la broche. — second 

receipt ... ... .« 

Carp, It la Chambord 

"■~"~^, a 1 eiu V ee ... ... .. 

■ ■ • 'f en matelote • • 

"^^"~~, I lieu ... ... ».. .. 

— , fried. — second receipt .. 

, It la maitre d'hdtel .. 

, It la Proven9ale 

, en fricass^ ... 

, au bleu 

, au court bouillon 

, au vin • 

*, k la bourgeoise . 



Barbel 
Trout 



..* 



PAOS 

55 
55 
56 
56 
56 
56 
56 
56 
57 
57 
57 
67 
57 
58 
58 
58 
58 
59 
59 
59 
59 
60 
60 
60 
60 
61 
61 
61 
61 
62 
62 
62 
62 

63 
63 
63 
63 
63 
63 
64 
64 
64 
65 
65 
65 
65 
66 
66 



CONTENTS. 



Tront, ^ la bourgeoiise 

Pexxshy an bleu . ... 

— , au bleu. — second receipt 
jt eiiCu ... ». • .•• ••• >.. 
Gudgeons ... ... ... ... 

Matelote of nsh 

Matelote h, la marlni^re 

xxawus ... ... ... *.. ... 

— -, boudln d*€crevi8ses 
Eedjeree 



•.* ... ... ... 



PAGE 
66 

66 

67 

67 

67 

67- 

68 

68 

68 

69 



BEEF. 

Beef, en persillade ... . ,.. . •.. 69 

, en persillade. — second i*e- 

ceipt ... ... 69 

^.enmiroton 70 

— , en miroton. — second receipt 70 

•;i , en vinaigrette •...».. 70 

, en vinaigrette. — second 

receipt ... 70 

— — , a la mode 71 

, h la mode.^s^ond receipt 7 1 

, k la braise aux oignons... 71 

, roast sirloin 72 

, to roast 72 

•"^~~^j rossii ••• ... •.., ... • ^ 
, with vegetables 73 

, rump, baked, roasted, or 

dressed in pai-sley ... 73 

, k I'ecarlate 73 

"' ■', ooiieci... ......a. .<. 1^ 

— , rdti B.UX. hussards 74 

, charbonnee de boeuf en 

papillotes. .>. 74 

Beefsteaks, broiled 75 

, h la Chateaubriant ... 75 

- ', broiieci ... ... ... ... 7o 

, with potatoes 76 

—, with cress 76 

, with anchovies 76 

', ineu •*. ... ... ... 'O 

, fried. — second receipt ... 76 

, with ti:uffles 76 

, saut^ au vin .-., 77, 

, filet de bceuf saute dans 

sa glace. ... 77 

, with mushrooms 77 

', Draiseci ... «.. ... ... i § 



Beefsteaks, au vin de Malaga... 

•— — , with toast ... 

, enti-^-c6te sur le gril ... 

'f K/IcllDCil ••• ••• ••• ••• 

' , entre-cotedansson jus... 
, en fricandeau 

f nftsiicci ••• .»•■ »•• »«• 
^■'^^~'"*i (^jv^u . •-•• ••• ••• ••• 



Ox kidney, fried 

, fried. — second receipt ... 

, saut^ au vin ... 

, k la Paiisienne 

v/z liver ..» ... ».. ... »«• 

Ox brain , ... ... ... ... 

Tongue, to boil 

, a 1 cQarjate ... ... ... 

' ', uraiseQ... ... ... ... 

, roasieci... ... ... ... 

— — , en paupiette 

, au gratin 

, au gratin. — second receipt 

, with ghef kins 

— , en papillotes 

, with mushrooms 

Beef palates ... 

, i la sauce piquante 

, i la sauce Robert 

, with tomato sauce . . 

— — , croquets 

. — second receipt 

, en allumettes ... ... 

Tripe, en fricassee de poulette 

, en fricassee de poulette. 

. — second receipt 

^^^^■", Droiieci ... ... ... ... 

, ^ la Lyonnaise 

, k la Proven9ale 

Beef marrow. 



VEAL. 



PAGE 

77 

77 

78 

78 

78 

78 

79 

79 

79 

80 

80 

80 

80 

80 

81 

81 

81 

82 

82 

82 

83 

83 

83 

84 

84 

84 

84 

84 

84 

85 

85 

85 

86 
86 
86 

8& 
87 



t»» • . • ... 



Veal, blanquette 

, blanquette. — second re- 

cei pit ... ... ... ... 

, fillet a la pelerine ... 

-, c6telettes Ik la Bordelaise 

, cotelettes aux fines 

. herbes 
, cotelette au natuyel 



••• #•• ••• 



87 

87 
87 
88 

88 
88 



Veal, cdtelette au naturals 
second i*eceipt ... . 

, ootelettes en papillotes . 

, c6telett«s ea p^illotes, 

: — second receipL.. 

, cutlets fried 

— , shoulder k la bourgeoise 

— , shoulder a la bourgeoise 
— second receipt... 

, shoulder glnc^ ... 

-, collops ... 



CONTBaiTS. 

PAGE 



, cpUops. — second, receipt 

, filets k la Proyen9ale . 

Calf s liver, a la bourgeoise . 
— , h la bourgeoise. — second 

receipt 

, en biftick ... 

, roasted.... 

, hashed . 

, en papillotes ... . 

, a la poSie 

*^"^^^^« * » * CU *•• ••■ •«■ ■ 



-, ^ ritalienne... 



Calf's head, au naturel ... . 
, au naturel. — second re- 
ceipt .... ,.».. . »,t ) 

, stuffed . 

^^"^^~, iricQ ... ... ,,, 

, en tortue . 

Kagout k la 6nand^re ... , 
Calf s head, k la poulette 

Calfs tpngue 

(^If s brains, a la poulette 

, k la njattre d'hotel 

t *i *eQ ».. ,...• ... 

, au.beorre noir .... , 

^, en matelote... ..* . 

, h la sauce piquante 

Veal, fricandeau 

, fricandeau. — second re- 
ceipt. ... ....... 1 

Sweetbreads. ... » 

, en caisse 

, en caisse. — second receipt 

, aux fines herbes ... . 

vAlfs feet •■.. •. 

— , en fricassee de poulet . 
"^^"■^j ineci .... ••••... 
Veal, to roast 



89 
89 

89 
89 
90 

90 
90 
90 
91 
91 
91 

91 
92 
92 
92 
93 
93 
93 
93 
94 

94 
95 
96 
96 
96 
96 
97 
97 
97 
98 
98 
98 
98 
99 

99 
99 
99 
100 
100 
1.01 
101 
101 
102 



Veal, loin k la bourgeoise 

, fillet a la bourgeoise ... 

, noux a la bourgeoise ... 

, loin roasted 

, loin etouif(6e 

, breast stuffed . .,. ' ... 

, breast stuffed, —second 

receipt ... ... ... 

f bi-east It la poulette 

v^ait s ears ... ... ... ... 

, au naturel 

^"■^■^~(| II ICU ••• ^a* ••« ■•• 

Veal tendons, k la poulette ... 

, en matelote 

, broiled ... , 

, k la bi-aise, etc 

Veal, knuckle marine 

Calfs lights, au blanc 

, en matelote ... ^ 

• , en matelote,-^second re- 

ceipt ... ... ... ... 

Veal, braisoUes 

MUTTON. 

Mutton, loin k la bourgeoise ... 

cutlets broiled 

loin a la conti 

leg roasted 

leg braised 

leg roasted. — second re- 

Ccl^v^««« ••• *•• ••• 

gigot de sept heures . . . 

leg. boiled 

cutlets broiled 

cutlets k la po^le 

cutlets sautees k la po§le 

cutlets k la soubise 

cutlets an gratin 

cutlets k la jardiniere ... 

cutletsk ritaiienue 

nasneci ... ... ... ... 

hashed. — second receipt 

hashed with onions, cu- 
cumbers, etc 

shoulder en musette ... 

shoulder k la Sainte 

Menehould ... 

", uieis ■■•.. ... ... ... 



XI 

PAGE 
102 

102 
102 
103 
103 
103 

104 
104 
104 
105 
105 
105 
106 
lOtJ 
106 
106 
107 
107 

107 
108 



108 
108 
109 
109 
109 

110 
110 
110 
111 
111 
111 
112 

n2 

112 
113 
113 
113 

114 
114 

114 
115 



xu 

Mutton, steaks larded and 
braised ..» .., 

, steaks ea chevreail 

, filet en paupiettes 

, filet en braisoUes ... 

, minced 

— — , haricot ... 

— — , haricot. — second receipt 

, breast broiled 

Sheep's kidneys, h. la brocbette 

, k la brochette. — second 

receipt « 

, sautes au vin 

, au vin de champagne 

Sheep*s feet» fried 

, au fromage 

, k la pouiette ... 

, k la Sainte Menehould 

Sheep's tails - 

, braised 



LAMB. 

Lamb, roasted whole ... 

, quai-ter roasted ... 

, quarter roasted. — second 

reoeipv... ».. ..« • 

, quainter k la pouiette . 

, blanquette 

■ ' , epigramme 

, cutlets k la Parmesane. 

', broiled ... . 

, filets k la Bechamel . 

— — , galatine 

' y neau #•• ••• ••• • 



CONTENTS. 

PAQE 



PORK. 

Pig's head, fromage de cochon..» 
— — , fromage de cochou. — 

second receipt 

Pork, to give pork the taste of 

Doar ••• ■•• 

, sucking pig ... 

, pig*s head ... 

, roast loin ... 

— , roast chine ... 

, roast leg 

, to dress a ham 



115 
115 
115 
116 
116 
116 
117 
117 
117 

118 
118 
119 
119 
119 
120 
120 
120 
121 



121 
121 

122 
122 
122 
12a 
123 
123 
124 
124 
124 



125 



125 

126 
126 
126 
127 
127 
127 
128 



Pork, to dress a ham. — second 

■receipt 

, to 'cure and smoke a ham 

, cutlets de pore frais i la 

sauce ... ... ... 

Pig's kidneys, au vin 

Pig's feet, stuffed 

, k la Sainte Menehould 

— — .— *«econd receipt . . . 

White pudding 

White pudding. — ^second receipt 

Pork sausages 

f saucissons de Lyons 

, sausages.— second receipt 

1 sausages and apples 

Pig's lirer 

N^erreias ... ... ... .. 

VENISON. 

Venison, to roast a haundi ... 
-—^ , to roast. — second receipt 

, en civet , 

-— — , en daube ... ... ... 

, shoulders, roul^es 

, cuuers •.« ... ... ... 

, cutlets and steaks 

HABES. 

Hare, to roast » . • . . • 

, marind k la broche 

, en daube 

— , with mushrooms ... 
, au chasseur 

^"^^^~, ClVcu ... ... •>. 

, civet k la bourgeoise 

"^^■^■"j meQ ... ... ... 

1 en terrine 

, au chaudron 

.,p&t^ 



Leveret, fried 

BABBITS. 

Rabbit, gibelotte 

— , matelote 

^^"■"""t cj ve w ...» ••% ••« 
— , youngs roasted . . . 



PAQB 

128 
128 

129 
129 
129 
130 
180 
130 
131 
131 
131 
132 
132 
1S2 
133 



133 
134 
134 
134 
135 
135 
135 



136 
136 
136 
136 
137 
137 
137 
138 
138 
138 
139 
189 



189 
140 
140 
140 



dOXTXNTS. 



• • • 
XIU 



Rabbits, croquettes 

' , with ham 

, k la Marengo 

, ea pi^illotes 

— , ^ la poolette 

, h la Saint Lambert 

, i la Tartare 

• , III la crapaudine . . 

— , with green peas .. 
— , "en blanquette 
, CD fricandeau 



PHEASANTS. 

Pheasant, to roast 

— -, stuffed with truffles 
-,& la braise 



-^ -en daube 
-, en salmis 



PARTRIDGES. 

Partridges, to roast 

, k la crapaudine ... 

, h. la chipolata 

, de chartreuse 

, Rux choux 

, aux choux. — second re- 
ceipt ... 

, k Testoufade 

, galatine 

, mayonaise 



, en papillotes. 

, k la puree 

, salad ... 

, en salmis 

, en salmis. — second 

ceipt ... 
, stuffed and roasted 

SNIPES. 

Snipes, to roast 

.stuffed 

, en salmis 

QUAILS. 

Quails^ to roast 

- — , broiled 



PAOB 

141 
141 
141 
142 
142 
142 
143 
143 
143 
143 
143 



143 
144 
144 
144 
144 



145 
145 
145 
146 
146 

147 
147 
148 
148 
148 
149 
149 
149 

149 
150 



150 
150 
151 



151 
151 



Quails, en salmis ... . 

, «n ^tuvee ... , 

, i la braise ... . 

LARKS. 

Larks, en salmis ... . 

, k la minute ... . 

, etuTee ... ... . 



■.* 

... 
... 



... 
* ■ ■ 

• a • 



THRUSH. 



Thrush 



... ... «.. 



DUCKS. 

Ducks to roast 

, i-oasted. — second receipt 

, en daube 

, with turnips ... ... 

, with turnips. — second 

receipt ... ,.• ... 

) with olives 

, with olives. — second re- 
ceipt ... 

, k la pur^e 

-, with peas 



... ... .*• 



-, en salmis 



• •• ••• ••• 



• • • • • • 



Ducklings 
Wild ducks 



• •• ••• ••• ••• 



• • • • • • 



• • • • • s 



• #• ••• ••• 



GOOSE. 

Goose, to roast 

, en daube 

, en daube. — second receipt 

PIGEONS. 

Pigeons, to roast 

——, de chartreuse 

^, compote de 

, compote.— second receipt 

, k la crapaudine 

, en marinade 

, kl'etuv^e ... • 

* stuited ... .,;■ ... ... 

J ** leu ... ... ... ,,. 

, en papillotes 

— ~— , with peas ... 



PAQB 

152 
152 
152 



153 
153 
153 



153 



154 
154 
154 
155 

155 
155 

155 
156 
156 
156 
156 
156 



157 
157 
158 



158 
159 
159 
160 
160 
160 
161 
161 
161 
161 
162 



XXV 

Pigeoos^ k la. Saint Lambert ... 
, k la (»8serole ' 



FOWL. 



OOKTSNTS. 

PAGE 

.1 62 ^ /Turkey, poult 

162|^ , giblets 

-^— , incasseed giblets 



Fowl 



• •• ••• ••• 



to roast 
to roast. — second receipt 
en daube 
fried 

With onions ... 
with rice 

with rice. — second receipt 
with prawns 
clevilled 
with tan'agon 
stuffed... 
fricassee 

fricassee. — second leceipt 
fried ... 
broiled ... 
k la Marengo 
b>. la Marengo. ^ — second 
receipt 
matelote de ... 
Vla,p^ole ..» 
k, la.pajsanne 
saute' 

h, laTartare... 
with trufSes... 



• •• ••• ••• 

• •• ••• ••• ••• 

• • • 

receipt 

• • • • • 
••• ••• ••• 

• • • 9 • • 

• •• ••• ••• 

»•• ••• ••« 

ie( 

• •• ••• ••• 

• •• ••« ••• 

• • 

id 

• • ■ 



• • • • • < 

• • • • • • 
, , • • • • • • 

• •« •• • 
• •« ••• ••• ••• 

• • • • • • 

• • • ••• 



CAPON. 



•«• ••• ••• 



Capon, to roast 
■ , to roast. — ^second receipt 

— — , au gros sel 

, au gros sel. — ^second receipt 

, with rice 

Pullet, k la Montmorency 



• • • • ■ • 



• •» 



TURKEY. 



• • « • • • 



Turkey, to roast 

• , en daube ... ... 

, legs en papillotes ... 

, with truffles 

, with truffles. — 'second i^ 

ceipt 

, wings braised 

—, winfi;s fricasseed 

, broiled 



1 • • 
••• ... ••. ... 

• •• •• • 



63 

^3 

6)V. 

6S 

64 

64 

64 

64 

65 

65 

65 

65 

66 

66 

66 

67 

67 
68 
68 
68 
68 
68 
69 



169 
169 
169 
169 
170 
170 



170 
170 
171 
171 

171 
172 
172 
172 



PAOB 

173 
173 
173 



VAillOUS DISHES MADE 
OF POULTRY. 



• •• . •• 



... • .. ••• 



... ... ..• 



... »»•» 



Mayonaise de volaille 
de volaille. — second re- 
ceipt ... 



• •• ••• ••• 



VEGETABLES. 

Peas, green ... 

, k TAnglais 

, with iMCoh 

, au lard.— second receipt 

, dried, with bacon 

f P P ••• ••• •*• ••* 

Beans, k la maiti*e d'hdtel 

, au juo ... ... ... •.• 

, k l*oignon 

, French k la bourgeoise ... 

) au gras ... ... ... 

, en saiaGe ... ... ... 

■ .-^"Second receipt 

, rouges 

• f 'ft 1 ciuvce ... ... ... 

J^vcIIjd* ... ... ... ... ... 

— , blaucs k la maitre d'hotel 

, blancs 4 la ci eme 

, blancs au gras 

, bioad a la bourgeoise ... 

Cabbage, k YA llemande 

Brussels sprouts 

, sprouts. — second receipt 

Cabbage, k la cr^me 

, farci.: — second receipt .., . 



174 
174 



Marinade of chicken 

de volaille. — second re- 
ceipu ... ... ... •*« 

JCroquettes of fowl 174 

Ttlanquette de volaille ... ... 175 

Capilotadc de volaille 175 

de volaille. — second re- 

ceipt ... 
Salad with fowl 

de volaille. — second re- 
ceipt ... 



175 
175 

176 
176 

176 



177 
177 
177 
178 
178 
178 
178 
178 
178 
178 
179 
179 
179 
179 
180 
180 
180 
180 
180 
181 
181 
181 
181 
181 
182 
182 



OONTSNTfi. 



Cabbage, &rd.< — third receipt 

, red, a la Flamande 
"^^^^~j liircieQ ••• •«• ••• ••• 

, larded. — second receipt 

^■^^^^1 iij«nij_c# • p ••• »•• *•• 

——, en ragout 

———, ^ la sauce blanche 
Cauliflower, k la sauce blonde. . . 
"^^^^j ft Ja Bauce ••• ■•• »»» 
——, with batter ... 

f^ ft la crenQe •.. ..• «.* 

■^^^^""■j X* loU ... ... •.. •.. 

— , fried. — second receipt ... 

, with cheese 

^""^"^j au JUS a.. (.. ... ... 

, en salade 

Artichokes 

— — , i la barjgoule 

— , d la barigoule. — second 
receipt ... ••• ».. 

f stuneu.,. •.. ... •.. 

, stuffed. — second receipt 

^"""^'^f inCtl •..- •*• a.. •.. 

, fried. — second receipt ... 

Potatoes, k TAllemande 

— — ', ll I'Anglaise 

— — , k la baiigoule 

, sautees au beurre 

, with white sauce 

— -, k Eaaoe bloode 

, in balls 

— . — second i-eceipt 

, & ia cveme 

— — , duchesses 

"""^"•j ft 1 c vUvce ... ... («« 

*""^~~j siiUueQ ... ... «.. ... 

} incQ .«. ... ... ... 

, fried. — second receipt ... 

, en galette 

", en gateau 

) Droiieci ... •.. •«• ... 

, with bacon 

,.aa laid. — second receipt 

, k- la Lf onnaise 

'-, ft la maitre. d'hotel 

,. a la Parisienne 

,.&> la Polonaise 

- ■ , en pyramide 

yen salade 



FAGB 

L82 
83 
83 
83 
83 
84 
84 
84 
84 
84 
85 
85 
85 
85 
86 
86 
86 
86 

87 
87 
87 
87 
88 
88 
88 
88 
89 
89 
89 
89 
89 
90 
90 
90 
90 
90 
91 
91 
91 
92 
92 
92 
92 
92 
93 
93 
93 
93 



Potatoes, en matelote .«» 
t gateau 

Asparagus 

, with cheese 

, aux petits pbis ... 

Salsify and scorzonera ... 

— , second receipt 

Salsify, fried 

Turnips , 

, k la Bechamel, 

} giaces ••• •.• ... 

, au jus 

, k la moutarde 

— — , k la poulette 

) puree ... .«• ,,, 

, au Sucre 

— — , without meat ... 

Carrots ... ,., ,,, ,,, 

, au blanc 

, au gias 

Beetroot 

Onions, k la crime 

, k 1 etuvee , 

, k Tetavee. — second receipt 

Cucumbers, k la Bechamel 

■> Siuneu ... ... ... 

,. stuffed. — second receipt 

9 IJ iuU ••• ••• ••• 1 

, k la maitre d'hotel 

, k la poulette 

, k la poulette. — second le 

ceipt ... ... ... .. 

, en salade 

Vegetable marrow 

' - stuited ..• ... ... .. 

, broiled 

,. puree , 

Sorrel, pmee , 

Spinach , 

, au Sucre ... ... , 

, au jus 

lettuces, farcies , 

) au JUS •«• •.••■ ... , 

, without meat ... , 

, in a salad 

, en salade a la crime , 

, au lard . 

, en mayonaise ... , 



XV 

PA6B 

194 
194 
194 
194 
195 
196 
195 
19G 
196 
196 
196 
196 
197 
197 
197 
197 
197 
197 
198 
198 
198 
198 
199 
199 
199 
199 
200 
200 
200 
200 
200 

201 
201 
201 
201 
202 
202 
202 
202 
203 
203 
203 
203 
204 
204 
204 
204 
205 



XVI 

Lettuces, salad with eggs 
Trufl9es, aa naturel 
, au naturel. '—second re- 
ceipt ••» k** • 

, with wine ... . 

, in champagne . 

, ragout 

Mushroom, pulp ... < 

, en redout ... . 
■ ■ y loasb • . • • . • 

, en caisses ... . 

, k la Proyen9ale . 

Celery, fritters ... ■ 
M^ley of vegetables 

Tomatos, baked ... . 



OONTSNTS. 



PAGB 

205 
205 

205 
205 
206 
206 
206 
206 
206 
207 
207 
207 
208 
208 



VEGETABLE PULPS OB 
PUBEEB. 

Pulps 

, onions ... 

-, turnips... 



... 



-, cutlets li la soubise 

-, mushrooms 

-. — second receipt .. 



. . . 



••• 



Puree of game 



EGGS. 

E^s, k TArdennaise 

kl'Aurore 

au beurre noir 
brouilles ... .. 

brouilles au jus 

brouilles. — second receipt 

en caisse •• 

boiled -*.. 

aux fines herbes ... 
fried ... ••• ••• 

.—second receipt ... 

boiled ... • 

au lait 

en matelote 

soit ... ... ••• 

soft. — second receipt 

klaneige 

en neige. — second receipt 

sur le plat 

poached 



•*• 
••• 
.. . 



208 
208 
208 
209 
209 
209 
210 



210 
210 
211 
211 
211 
211 
212 
212 
212 
212 
213 
213 
213 
213 
214 
214 
214 
214 
215 
215 



Eggs, poached. — second receipt 

, with asparagus 

, k la tripe 



... 



..« 






..4 



... 



■, k la tripe. — second receipt 
, with bacon 
, k la cr§me 
■, au gratin 



OMELETTES. 

Omelettes ... ... ... 

-, asparagus 



... 
*.« 
... 
••• 



>, auz confitures 

-, auz croiitons ... .*• 

-, auz croiitons. — second 

receipt ... ..• ... 

-, ODion ... 

-y apple 

-, rum 

-, soufilde 

-, souflBcfe.— second receipt 
-, tuuny ... ... ... .•• 

-, with herbs 

-, cneese ... ... *•• *•* 

-, herring... *. 
-, ham ... .. 

-. au Sucre 



MAOABONI. 



... •*. 



... 



Macaroni... 

— . — second receipt 

, en timbale ... 

, au gratin 

and chestnuts 



SWEET DISHES, &c. 

Apple Charlotte 

. — second receipt ... 

Charlotte Busse ... ... 

. — second receipt ... 

Apples au beurre ••• ..• 

Fritters, apple 

, apple.— second receipt 

, cheriy... 

, strawberry and raspbeiTy 

"^""^y cneese ... 



215 
216 
216 
216 
216 
216 
217 



217 
217 
218 
218 

218 
218 
218 
219 
219 
219 
220 
220 
220 
221 
221 
221 



221 
222 
222 
222 
223 



• a. ... •*. 



223 
223 
224 
224 
224 
224 
225 
225 
225 
226 



r 



00NTEKT8. 



Frittei's, potato 

"^~~~~") mOc • • • • • • 

^, k la erSme ... 

Pain perdu 

Light puddings 

. — seoond receipt 

Ohoux en patisserie. . . 
Gatean, rice 

, rice. — second receipt 

, almond 
— , almond. — second 

, de Madeleine 

Pudding, almond ... 



-, nee 



• • • •• • 



recei 



Cixxjuets, rice 

Light puffs or roussettes 

Pudding; semolina ... . 



pt 



SOUFPLlSs. 



•*• 



Souffle, potato 

— , potato. — second receipt 
— , chocolate 
*^~^"^j nee ... ... 

Pancakes ... 

. — second receipt 

Plum pudding 

■ . — second receipt 

Ci«am, coffee 

, coffee. — second receipt, 

J xea .y. «.( 

, caramel .,. 

■ ' J c^erv ... • . « 
— , chocolate 

. — second receipt 

— — , lemon 

, orange flower 

, patissiere 

^"~"~"~"» inecx •*( ... ... 

, fried. — second receipt 

-, yanilla... 



• •• 



• • • 

• •• 



••• ••• 

• • • 

• • • 
• • • • • • 



• • • 



• • • • • 

Blanc-manger 

— , cold 

— , renvers^ 
Fromage sucre 

, a la creme ... 

Bouillie 

, renvers^ 

Ramequina 



••• ... 

..» ... 
... 
... ... «#• 

•*• •*• 
•*• ••• 



■•• 



*• 









. . 



PAGE 

226 
226 
226 
227 
227 
227 
228 
228 
229 
229 
229 
230 
230 
230 
230 
231 
231 



232 
232 
232 
233 
233 
233 
234 
234 
234 
235 
235 
235 
236 
236 
236 
236 
236 
237 
237 
237 
237 
238 
238 
238 
238 
239 
239 
239 
239 



Fromage a la Chanfillj... 
Meringues 

PASTRY. 

Pastry, flaked... 



-, flaked. — second receipt... 
-, hrisee... 
-, k dresser 



Batter 

Vol-aii-vent ,,, 
Patties, hot ... 

, cold ... 

, small ... 

, small wi,th gravy 

— — , small with gravy. — second 

receipt 
Paste for cold pies ... 
Cold pies 

Rissoles 

Meat pies ••• 
X arcs ... ... 

, k la Frangipane 

. — second receipt 

, gooseberry, k TAnglaise 

0"iij ••• ••• ••• ••• ••• 

X IHIX '••• ••• ••• ••• ••• 

Cakes, fromnge 

", D'l Keci ... ... •.. ... 

, de plomb 

, almond ,,, 

Breakfast cakes — biioche 

. — second receipt 

Cakes, Polish or baba ... ... 

, Polish or baba. — second 

receipc ... ... ... 

, de Lorraine 

-, de plomb. — second receipt 



Biscuits, a la cuill^re et en 
* caisse ... ... 

, in cases 

, Savoy 

x« oaS ••• ••• ••• 

Biscuits, de Rheims 
vv aiers ... ... ... 

. — second receipt 

Nougats 

. — second receipt 

Oroquignolles 



xvu 

PAGB 

240 
240 



241 
241 
242 
242 
243 
243 
243 
243 
244 
244 

245 
245 
246 
247 
248 
248 
248 
249 
249 
249 
250 
250 
250 
250 
251 
251 
251 
252 

252 
253 
253 

253 
254 
254 
255 
255 
255 
255 
256 
256 
257 



XVUl 

Macaroons 
Massepains 



OOKTENTS. 






• •• 

• • t 



• •• 
••• 



Sugar, to boil 



PAGE 

257 
257 



258 



COMPOTES AND STEWED 
FRUITS. 

Compotes ••• ••• ••• - ••• 259 

, apples 259 

, apples. — second receipt. . . 259 

, pears ••• ••• ••• ••• isou 

, cherries • 260 

, cherries. — second receipt 260 

, currants 260 

, currants. — second receipt 261 

, gooseWries 261 

Currants, perl^ 261 

Compote, plums 261 

, plums. — second receipt.. . 261 

Stewed French {durns 262 

French plums. — second 

i-eoeipt 



••• 



••• 
... 



Kaisine 

Compote, chestnuts 

Oranges, salade 

— -, salade. — second receipt... 
Peai-s k TAllemande 
Crodtes aux abrioots 



••• 



••• 



MARMALADES. 



Marmalade, apple 

, apiicot 

PRESERVES- 

Preserves 

Currant jelly... •.. ... 



... 
... 



262 
262 
262 



Compote or stewed apricots ... 
, peacnes. .. ... ... ... 

, strawberries and rasp- 
berries 263 

, strawberries and rasp- 
berries. — second receipt 263 

• ■- " , qninoes • 263 

, quinces. — second receipt 263 

, pears in wine 264 

■ " , grapes ••• ..• ... ... jio^ 

264 
265 
265 
265 
265 
265 



266 
266 



266 
267 



... ... 



... ... 



Currant jelly.— second receipt 

Cherry jam 

Apple jelly 

jelly. — second receipt ... 

Plums, preserved 

^^^■■^^j JHIXI ••• ••• ••• ••• 

Pears, preserved 

Strawberries 
Barberries 

A pr icots in brandy 

a I'eau de vie.^ — second 

receipc ... ... ... 

Chenies in brandy 

in brandy. — second re- 

ceipw ... ... ... ... ... 

Pears in brandy 

Grapes confiture 

Orange flowers, or fleurs 

d^orange pralinees 

Gooseberries, or groseiUes de 

oar ... ... ... 4*. ... 

Chestnuts, mairons glac^ ... 

Oi-anges, glacees 

Pears, or poii-es glacees 

, dried, or poires tapees ... 

Plums, dried 

""""^■"f giacces ... ... ... ... 



SYRUP. 

Syrup, cherry 

, barbeiTy ... . 

— , currant 

, mulberry 

■ ■ , almond.. • 

, apple ,„ 

— , sugar ... 



... 
... 

... 
... 



... 



, raspoeriy 

Sirop, de punch au rbum 
Barley sugar ... ... .. 

Apple sugar 






ICES. 



Ices 



... 
... 



-, vanilla ... 

-, rose ice cream 

-, coffee ice cream ... 

-, marasquino ice cream 



PAOB 

267 
267 
268 
268 
268 
269 
269 
269 
270 
270 

270 
271 

271 

271 
271 

272 

272 
27^ 
272 
273 
273 
273 
273 



273 
274 
274 
274 
274 
275 
275 
275 
276 
276 
276 



276 
277 
277 
277 
277 



Ices, chocolate ice cream 


CONT 

PAGE 

277 

278 
278 
278 

&c. 

278 
278 
278 
278 
278 


ENTS. 

RATAFL 
Batafia, de noyaux .., 

— — , de noyaux. — se 

ceipt 

y de grenoble ... 

, de groseilles... 


• •• 

• • • 

cond 

• • • 

• • • 

• •• 

• • • 

• • • 

• •• 

• • • 

• a • 

• « a 


• •• 

• • a 

re- 

»• • 
... 
... 
•• • 
•«« 
»*t 
lit 

t»i 


XIZ 

PAG< 

278 


ice cream 

Ice water, frait 

Panch k la Komaine, iced 

CHOCOLATE, COFFEE, 


280 

280 
280 
280 
280 
280 
281 
281 
281 
281 


Chocolate .• 

\^ ouee ••• ••• ■•• ••• ••• 

Bararoise au chocolate 


, de Genie vre ... 

, punch 

Punch, au rhum ... 

> with wine ... 

Lemonade 





rw- 



THE TEEASUEY OF FEENCH COOKEEY. 



PBEFABATIOXrS TTSED DT COOKEBT. 



BRAISING. 

Lay in a braising pan slices of bacon, beef, and veal, 
cut into slices of about one inch thick, and seasoned 
with fine herbs, onions, carrots, thyme, a bay leaf, 
pepper, and nutmeg. On this seasoned layer, as on a 
nourishing bed, the article to be braised must be lightly 
laid. It is covered with ingredients similar to those under 
it, and is thus placed between two similar layers. Broth 
or strong stock is then poured in. The pan is covered 
down, and the edges of the cover are pasted so that 
nothing can escape. Fire is put both at the bottom and 
the top of the pan, and the heat is carefully sustained, 
and diminished gradually as the cooking advances. 

For large joints of meat, such as a round of beef, a 
leg of mutton, etc., the time required for cooking will 
be five hours. It is easy to regulate the time by the 
size, of the joint and the nature of the meat. Half an 
hour, or an hour more than is necessary absolutely to 
cook the joint, will do no harm. 

Braises have great advantage in rendering butchers' 
meat, as well as game and poultry, tender, and in pre- 
serving their gravy and more delicate flavours ; but the 

B 



2 THE TBSASUBY OF FBENOH GOOEERT. 

advantage of this mode of cooking does not end there. 
After the joint or dish is cooked, removed, and served, 
the juice, or rich gravy, remains. This juice is the 
fundamental and essential part in the preparation of a 
great number of dishes, and is an important ingredient 
in all the best sauces. 

MEAT-JUICE. 

Excellent meat-juice is obtained by reducing the 
gravy remaining from a braise. It may be coloured 
with burnt sugar. Meat-juice may also be made by 
boiling away broth until it forms a sort of jelly, and then 
putting a little of the same broth into it. But in a 
large kitchen, where there are numerous dishes of meat 
dressed, the remains of them will make meat-juice used 
in the composition of many dishes. These remains are 
put into a pan with a little butter, and some onions and 
carrots cut in slices. After these are fried until they 
begin to adhere to the bottom of the pan, a little broth 
is poured in. A bunch of herbs and a little pepper are 
added. This is boiled for two hours. It is then strained. 
The white of an egg, beaten up in a glass of water, is 
put into it to clarify it, and it is again boiled and 
strained. If the meat-juice thus obtained should not 
appear to be sufficiently strong, the defect may be reme- 
died by reducing it and by boiling it. 

Gravy without meat is made by substituting slices of 
carp, pike, etc., for the meat. " 

JUICE OF MEAT— Second Keceipt. 

Put into a stewpan two pounds of slices and a knuckle 
of veal. If you have remains of meat, poultry, or game, 
the slices of veal will not be required. Add carrots, cut 
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in rounds, and an equal quantity of onions, Bome parsley, 
green onions, a bay leaf, and cloves. Pour in broth, and 
put the stewpan over a quick fire, and let it remain 
there until th^ broth is reduced. Put in more broth, 
lessen the fire, and let it boil for three hours. Take off 
the same carefully and strain. 

CULLIS,* BROWN. 

Put into a pan of sufficient size, three pounds of fillet 
of veal, one and a half of ham, two or three partridges. 
The ham and veal should be cut in slices. Add two or 
three carrots cut in rounds, an equal quantity of onions, 
and a little butter. Place the pan on a quick fire. Stir the 
contents so that they may all be equally exposed to the 
heat. Add a little rich gravy. Diminish the heat of 
the fire, and let the meat become adhesive to the pan. 
At that moment put in a little melted bacon and a 
spoonful of flour, so that the meat may not bum. The 
whole must now be incessantly stirred with a wooden 
spoon until it is dark brown. When it is so, broth or 
strong gravy, or the gravy from a braise is put in. 
Pepper, cloves, basil, parsley, green onions, mushrooms, 
and truffles, cut up, are added. It is boiled for an hour, 
the scum being carefully taken off. It now only 
remains to remove the meat, take off the fat, and reduce 
the cullis and strain it through a sieve. This sauce is 
one of the principal materials in culinary preparations. 

CULLIS, WHITE. 

White cullis is made in nearly the same way as 
brown. The same quantity of veal is used. Instead of 

* I have availed myself of the old word "cullis" to translate 
*• coulifi." To call- it either stock or gravy would not be accurate. 
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ham and partridges, two feit fowls or capons are stewed 
down. In other respects it is made in the same manner 
and flavoured by the same articles. The only important 
difference- is that the gravy must not be allowed to bum, 
and the flour on the meat must be moistened before it 
loses its whiteness. This cullis is used in several receipts 
which follow. -. 



CULLIS OP PRAWNS. 

Make a brown cullis by the preceding receipt. Cook 
thirty prawns in broth for dressing fish, or, court 
bouillon (see p. 6). Prepare the prawns, and pound 
the shells in a mortar with a dozen sweet almonds 
after they have been peeled. When this begins to form 
a paste, add the tails of the prawlis before prepared, 
and again pound them all together. When all is well 
mingled in a smooth paste, pour boiling cullis into it, 
taking <3are to stir the contents of the mortar with a 
wooden spoon with one hand while doing so with the 
other. The cullis should be put in slowly. The mix- 
ture being finished should be strained through a tammy 
cloth. 

The cullis thus made is a very delicate sauce, which 
may be very successfully used in soups, made dishes, 
and even with vegetables. 

Cullis may be made without meat by substituting fish 
for it. An eel or pike cut into bits may be used for the 
purpose, and in other respects following the receipt for 
brown cullis. Court bouillon (see p. 6), in which filsh 
has been dressed, is used instead of gravy. 

Cullis or stock made of vegetables, used in some 
kitchens, is only vegetable pulp or pur^e (see vegetable 
pulps). 
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CULLIS — Second Eeceipt. 

Put two pounds of fillet of veal into a stewpan with 
some bacon ; or the remains of dressed veal may be used. 
The meat should be cut into small pieces. Add two or 
three carrots, two white onions, with two cloves in them. 
Cover the pan securely, and place it over a slow fire. 
When the veal has yielded its gravy and become brown, 
pour in a pint of broth, and put into the saucepan a bit 
of butter and some flour, in the proportion of a tea- 
spoonful to half a pint of cullis. Let it boil for six 
hours over a slow fire. Strain it, and if it should not be 
thick enough, let it boil away until it is so. It may be 
made of all sorts of meat, but veal should always form 
an ingredient. 

BROTH FOR FISH, OR COURT BOUILLON. 

Put into a saucepan or fish-kettle water and white 
wine, in the proportion of two parts of wine to one part 
of water ; add sprigs of parsley, and carrots, onions, and 
parsneps, cut in slices, thyme, a bay leaf, garlic, salt, and 
pepper. Fish to be eaten " au bleu," that is, with oil, 
should be dressed in this liquor. All sorts of shell-fish 
should be boiled in court bouillon. After the fish has 
been boiled in it the liquor should not be thrown away, 
which is what ignorant cooks do ; it should be kept for 
future use. Each time it is used, the quantity of parsley, 
onions, carrots, and parsneps, which should be put in 
fresh, should be diminished. Wine and water may also 
be added, to restore what has been lost by evaporation ; 
so that in a large kitchen, where this preparation is often 
used, it is always ready, and it improves by use. It will 
become bad if kept long without being used. 
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BROTK 

As boiled meat is merely flesb without the jnioe, so 
broth is merely the juice without the meat, diluted in a 
certain quantity of water. The composition of this is 
apparently not difficult ; but as it is of importance, from 
the many uses to which it is applied, it is indispensable 
to make it well. 

In a boiler which will contain ten quarts, put eight 
pounds of beef. Fill it within a few inches of the brim 
with cold water. A portion of the essence of the meat 
will escape almost as soon as it is thus immersed. Put 
the boiler on a slow fire. At the end of about half an 
hour, th« water having attained about sixty degrees of 
heat, the albumen of the meat will be disengaged, and 
will form a scum, more or less thick, on the water ; this 
must be taken off. The water is salted moderately 
when it begins to boil up. Carrots and turnips, a 
parsnep, some leeks, some celery, and two cloves stuck 
in a root of garlic are added. 

All that is now necessary is to keep up an even gentle 
fire under the ^joiler, so that the boiling of the water, 
which should be so gentle as scarcely to be perceptible, 
shall not be interrupted for a moment. If the boil- 
ing should be violent, particularly at first, the exterior 
of the meat will be hardened, and the essence and juicy 
part of the meat will not be extracted. The meat boiled 
will not be the worse for this, doubtless, but the broth 
will be worthless. To suspend or check the boiling 
before the broth is made would have nearly the same 
effect. The boiling shotfld continue without interrup- 
tion for six hours. At the end of that time the meat 
may be removed — the broth is strained and the operation 
is terminated. 
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Broth thus obtained is the principal component of 
soups and many other preparations. 

The pieces of beef best for the purpose are the sirloin, 
part of the round or the upper part of the leg, and the 
rump. The best end of the rump is sometimes used for 
this purpose, but it is inferior for the purpose . to the 
pieces here named. 

BROTH OF FISH. 

Fry in good fresh butter, onions, carrots, and parsneps 
(cut in dice), until they are of a good dark brown colour. 
Flour them, and stir them constantly with a wooden 
spoon. When the flour is brown, add carp, perch, or 
pike, out in slices. Fry them a little, and pour in 
water. Add salt, pepper, a bunch consisting of parsley, 
green onions, thyme, a bay leaf, and boil for one hour. 
Strain through a sieve or a cloth, pressing it slightly. 

An excellent, soup maigre may be made with this by 
adding to it cuUis made with prawns (see p. 4). It 
may be successfully used in sauces made without meat 
for any sort of fish. 

BOUQUET OF HERBS. 

The bunch of herbs used to give flavour consists of 
sprigs of parsley, green onions, thyme, a bay leaf, tied 
together by a thread. It is never left in the dish, but 
should be taken out of the ragout or made dish for which 
it has been used. The bunch may also have a clove of 
garlic and two cloves stuck in it when the addition 
appears suited to the meat. 



^ I 
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THICEEiriNO. 



BUTTER THICKENED WITH FLOUR.— BROWN-ROUX. 

Put a bit of butter, of any size you may like, into 
a saucepan, and when it is melted throw in as much 
flour as will absorb it. While powdering in the flour 
with one hand, stir the contents of the saucepan vigo- 
rously with the other, with a wooden spoon. After the 
butter and flour are well mingled together, the mixture 
must be kept over the fire until it is of a nice brown 
colour. This object attained, it is taken off the fire and 
kept for use. This, however, is only done in large 
kitchens, where it is necessary to be prepared with what 
is required without delay or failure. In small kitchens 
this mixture of butter and flour is made at the time it is 
wanted. If, for instance, a duck with turnips is the 
dish to be dressed, the duck is fried in butter with 
slices of bacon. The duck and bacon, when done brown, 
are taken out of the pan, and flour is put into it, and 
left over the fire. When the thickening thus made is 
of a proper colour, broth, or the gravy from a braise, is 
poured in. The duck and bacon are then stewed in it. 

BUTTER THICKENED WITH FLOUR.— LIGHT 

COLOUR. - 

This is made in the same way as brown thickening, 
only not being left over the fire it is not so brown. 

BUTTER THICKENED WITfl FLOUR.— WHITE. 

This thickening requires care. The flour put into the 
butter must not be left to change colour. It must be done 
with less heat than a brown thickening, and be carefully 
moistened as soon as the least shade of colour is seen. 
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GLAZE. 

Clarify the gravy from a braise (see braising, p. 1) by 
boiling it with two whites of eggs beaten up in a glass 
of water and strained through a cloth. Set it again 
over the fire, and boil it away until it is as thick as a 
thick saace. This sort of sauce or glazing is used to 
glaze the surface of joints, poultry, and game. 

GLAZE — Second Receipt. 

Take a knuckle of veal, and after having bound it 
round with thread, put it into a saucepan with scraps of 
veal, some carrots and onions cut in slices, green onions 
and parsley tied in a bunch. Pour good broth into it^ 
Take off the scum, and let it simmer until all is well 
dressed. Strain through a sieve, and clarify with the 
white of an egg well beaten up. Strain again, and 
reduce it over a fire until it is as thick as sauce, if it 
appears to want body. 

BATTER FOR FRYING. 

* * 

Mix flour with water so as to make a thin paste. Add 
a little salt and some brandy. Beat the white of an egg 
until it is a whip. Mix it with the paste and let it 
remain for an hour. This batter is used for fritters and 
for frying. The article to be fried must be soaked in it. 

BATTER FOR FRYING— Second Receipt. 

Mix one pound of flour with six yolks of eggs and 
two spoonfuls of melted butter, some salt, and a glass of 
beer. Take care there are no lumps in it. If it should 
be too thick add butter with two whites of eggs beaten up. 
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THICKENINa OF EGGS, CREAM, ETC. 

It is generally supposed that what is commonly 
, called thickening is used only to give substance and 
consistence to sauces. This is a mistake. If the only 
object were to thicken, flour alone wotdd answer that 
purpose. Thickenings sfre used to combine perfectly 
the different component parts of a dish without becom- 
ing predominant. It is not enough to give thickness ; 
the ingredient used should also impart richness and 
agreeable flavour. The thickening should not itself be 
perceptible. The effect it should produce is the com- 
bination of the different constituent parts of a made dish. 

Cream and the yolks of eggs are the principal articles 
in thickening, but other ingredients and preparations 
must be combined with them. Among these are cullis, 
the essence of game, and the gravy from a braise. In 
dishes in which meat is not used, yolks of eggs diluted 
with cream make the usual thickening. This, however, 
maybe superseded with advantage by a thickening made 
with butter and flour put into the dish which is cooked 
after it has been removed from the fire., But in thick- 
enings for sauces, whether rich, brown, or blond, or 
white, cullis judiciously used is the best thickening. 

An experienced cook will be guided by the laws of 
affinity, and will employ for thickening ingredients 
guited to the meat for which it is required. Thus, for a 
fricasseed chicken, an appropriate thickening is some 
spoonfuls of white cullis, juice, or strong gravy from 
poultry, yolks of eggs, and the juice of a lemon. These 
should be mingled until tbey form a well mixed dish, and 
while the fricassee is being cooked, this thickening should 
be used to moisten it. The dish will be delicious. 

When a thickening is wanted for a brown ragout or 
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made dish, as, for instance, pigeons en compote, eggs 
may he dispensed with. A dish is, however, never the 
worse for them ; and some eggs might he mixed with a 
few spoonfuls of brown cull is or juice of poultry, and a 
thickening thus made. 

In thickenings made for game, as in made dishes of 
hare, or rabbit, the juice of game (see p. 27) should 
be used. Finally, it may be added that a thickening' 
should never be put into a dish for which it is intended 
before it is ready to be served. Thickenings in which 
there are eggs or cream turn and curdle if cooked with 
made dishes ; they should therefore be added after they 
are done. 

GARNISH. 

The name of garnish is given to those materials used 
in cookery as agreeable additions, or as ornaments— 
such as mushrooms, cocks' combs, toast, artichoke 
bottoms, prawns, livers, roes of carp, truffles, etc. They 
require to be previously cooked. The following direc- 
tions will be sufficient. 

Mushrooms should be scalded in salt and water, and 
then cooked in gravy. 

Cocks' combs. — Stew them in equal parts of stock, 
brown cullis, and white wine, a bouquet of herbs,* salt 
and pepper. 

Toast. —Cut slices of crumb of bread, and fry them 
in butter. 

Prawns. — Remove the filament which runs down the 
taiL Throw them into strong court bouillon while it is 
boiling. Take them out when they are red and drain them. 

Livers. — Dress these in the same way as cocks' combs. 

Carps' roes. — Dress these in the same way as cocks' 
combs, using white instead of brown cullis. 

* See Bouquet of Herbs, p. 7. 
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Truffles. — After having peeled the truffles, cut them 
in slices, fry them in butter, with parsley, green 
onions, garlio, cloves, thyme, a bay leaf, salt, and pep- 
per. The butter having melted, flour them over lightly. 
Stew them in equal parts of stock and white wine for 
half an hour. Add brown cullis when they are to be 
removed from the fire. 



FAT FOR FRYING. 

Cut into very small pieces an equal quantity of beef 
8uet, lard, and veal fat. Melt it over a quick fire. 
Remove the scum as it rises, and let the fat boil. 
Clarify it, and it will be an excellent preparation for 
frying. 

Before anything, of whatever kind it may be, is put 
on to fry, the fat should be so hot as to smoke, and, 
which is a more certain sign of its being of the proper 
heat, until it makes a sharp sound wheix a drop of water 
is thrown on it. Frying should be done over a clear 
quick fire, rather than by a stove. The time required 
to fry any article depends on its size. It should not be 
removed until it is done to a nice colour. When the 
Cat for frying is taken oflf the fire to be put into the 
pot for future use, it should be carefully clarified. It is 
also important to have fat in two separate jarn, as that 
which has once been used to fry fish cannot be used for 
other things afterwards. 

LEMON TEEL. 

The essential part of the lemon may be obtained by 
rubbing it with bits of broken loaf sugar. Tho outer 
skin, obtained by grating, is the part most uso.fal in 
cookery. 
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GRATED BREAD. 

Grated bread is frequently required in a kitchen. In 
order to obtain it good, dry bread or biscuit in the oven, 
and pass it through a sieve with large holes. 



i**« 



SAUCES. 

SAUCE ALLEMANDE. * 

: Put into a saucepan some butter, some slices of ham, 
and some slices of veal. Fry the meat, but not so as to 
make it brown. Flour it, and pour in broth. Add 
carrots and onions cut in slices, pepper, and nutmeg. 
When all are dressed, take off the fat, strain it, and 
thicken with yolks of eggs. This sauce is used 
particularly for soles k la Normande. The following is 
another sauce allemande, and is for more general use. 

SAUCE ALLEMANDE. 

Dress two or three gizzards of fowls in broth. Mince 
them with two anchovies. Put tbis into a pan with 
capers, a little parsley cut up, salt, pepper, and a 
sufficient quantity of butter to fry them. When they 
begin to become brown put in half a pint of stock and 
an equal quantity of brown cuUis. Let it boil for a 
quarter of an hour, and then strain. 

SAUCE ALLEMANDE—Seoond Receipt. 

Cut up mushrooms. Dress them for a short time in 
butter, and add some spoonfuls of good broth or stock. 
Eeduce to the thickness of sauce. Put as much butter 
as at first, parsley which has been scalded and cut up, 
thyme, a bay leaf, garlic, a clove. Strain, add a little 
fine pepper and the juice of half a lemon, and pour the 
sauce over the meat. 
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SAUCE ANGLAISE. 

Cut some anchovies very small, with capers, and 
hard yolks of eggs. Put this into a saucepan with 
peppercorns. Pour in stock. Heat the same« but do 
not let it boil. Thicken with butter and flour mixed. 

ANCHOVY SAUCE. 

Wash the anchovies in vinegar. Eemove the bones. 
Cut them very small and put them into a saucepan with 
equal parts of brown cullis and stock, peppercorns, and 
spices. Heat it and serve. 

SAUCE BECHAMEL. 

Cut up one pound of bacon and a quarter of a pound 
of veal fat, and put them into a pan with a bit of butter 
and put it over the fire to fry ; add two or three onions, 
and some rounds of carrots and turnips. Hold it over 
the fire while the butter melts. When the butter is 
perfectly melted, and before the contents of the pan 
begin to turn brown, powder with three or four spoon- 
fuls of flour. Fry again, but do not let the ingredientis 
become brown. Put in some stock or the gravy from 
a braise. Add pepper, cloves, thyme, a bay leaf, and 
parsley. Boil for an hour and a half and strain. 

SAUCE BllCHAMEL AU MAIGRE. - 

Mix two spoonftds of flour with a quart and a half of 
cream. Put it over a quick fire and stir until it changes 
colour. Into another saucepan put two or three shallots, 
a carrot cut small, some nutmeg, pepper, salt, a bunch 
of herbs, and some mushrooms or the parings of mush- 
rooms. Boil ih two glasses of water. When the cream 
is redu^oed and has become thick, mix it by a little at a 
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tiine with the contents of the other saucepan, taking 
care it is done so gradually that the cream is not turned. 
Strain it, and keep it hot over a stove. 

SAUCE BlfeCHAMEL MAIGRE— Second Receipt. 

It may be made by the same rules as sauce Bechamel, 
only leaving out the meat and putting more butter. The 
quantity of carrots, onions, and turnips is increased, and 
mushrooms are added. 

These Bechamel sauces may be used with different 
dishes ; judgment must be used in an appropriate choice 
of them. 

TOMATO SAUCE. 

Squeeze some tomatoes so as to remove the seeds and 
juice, which are of no use. Put them into a saucepan 
with a bit of butter, some onions cut in slices, salt, 
pepper, gloves, parsley, thyme, and a bay leaf. Pour 
in stock or good broth. Boil for an hour. Two or three 
seconds before taking it off the fire add a few spoonfuls 
of brown cuUis, and strain. 

TOMATO SAUCE— Second Receipt. 

Put ten or twelve tomatoes into a pan, after having 
cut them into quarters. Add salt and peppercorns, four 
or five onions cut in slices, a little parsley, some thyme, 
a clove, a quarter of a pound of butter. Boil for three 
quarters of an hour, and strain. 

SAUCE AU BEURRE BLANC. 

After having peeled a lemon, cut it up into thin 
rounds, and put these into a saucepan with a quarter of a 
pound of the best butter and half a pound of veal fat, the 
same quantity of scraped bacon, some carrots and onions 
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cut in slices, some salt, pepper, a bay leaf, a little 
thyme, and half a glass of water. Boil, stirring inces- 
santly until the water is evaporated, and the remainder is 
on the point of sticking to the pan. Pour in a quantity of 
gravy from a braise — boil this up* Take off the scum 
and strain. 

White cullis may be advantageously used instead of 
Bechamel sauce. 

SAUCE AU BEURKE NOIR. 

Heat some butter until it is quite brown. Throw in 
sprigs of parsley. Pour it over the dish for which it is 
intended, wash the heater out with a little vinegar, and 
pour this also over the dish. 

WHITE SAUCE.— SAUCE BLANCHE. 

Mingle a little butter and flour. Put them into a 
saucepan with cold water, in the proportion of six ounces 
of butter to a glass of water. Place the saucepan over 
the fire, and stir its contents without intermission until 
it is about to boil. Kemove the pan before it boils. 
Add salt, pepper, the juice of a lemon. Stir so as to mix 
all well together, and serve. 

SAUCE, WHITE.— SAUCE BLANCHE COSMOPOLITE. 

Put a dozen fresh yolks of eggs into a basin. Add a 
little water and a small quantity of vinegar, some salt 
and pepper, and mix them well, which is all that is 
necessary. 

The dishes for which the sauce is intended, such as 
cauliflowers, salsify, etc., ought to be burning hot when 
this sauce is poured over, as great heat is necessary to 
make it. A white sauce or cullis is to be preferred to it. 
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WHITE SAUCE.— SAUCE BLANCHE— Second Rbobipt. 

Put six ounces of butter into a saucepan with a spoon- 
ful of flour, some salt, and peppercorns. Pour i;a a glass 
of water. Put it over the fire and stir. Take it off 
when it begins to boil, and put in salt. If the 8auce 
should be too thick put in a little more butter. If not 
sufficiently so put butter mixed with flour. Before 
serving add a thickening of the yolks of eggs and a 
little vinegar, or, which is preferable, the juice of a 
lemon. 

CAPER SAUCE.— SAUCE AUX CAPRES. 

Caper sauce may be made by the preceding receipt, 
capers being used instead of vinegar. 

WHITE SAUCE.— SAUCE BLONDE. 

Take butter thickened with flour, of a light colour 
(see p 8) ; pour in stock, or the gravy from a braise. Put 
it over the fire ; remove the fat and boil for five minutes. 

WHITE SAUCE.— SAUCE BLONDE— Second Receipt. 

Make a thickening of butter and flour. Pour broth 
on it. Boil for half an hour, and then put in flour mixed 
with water. 

SAUCE PIQUANTE. 

Boil in half a glass of good vinegar a little thyme, a 
bay leaf, some pimento, and peppercorns. The vinegar 
being reduced by two-thirds, add some spoonfuls of 
stock or brown cuUis. Let it boil until it is of the desired 
thickness. Shallots may be added. 
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SAUCE PIQUANTE— Second Receipt. 

Put into a saucepan a glass of vinegar, thyme, a bay 
leaf, garlic, shallots, pepper, and two pods of capsicum 
or a little Cayenne pepper. Eeduce to half and pour in 
broth. If you have juice of meat or cullis, put some in 
and strain. 

SHALLOT SAUCE. 

Cut shallots up small ; wash them in a white cloth, 
and dress them in vinegar with some salt and pepper 
until two thirds of the vinegar is dried away. Pour in 
good broth ; stock or cullis is better. 



SAUCE hach:6e. 

Melt some butter ; add a little flour, parsley, green 
onions, small cucumbers cut up, and a little pepper. 
Put in stock and give it one boil. 

SAUCE HACH:^E— Second Receipt. 

Cut up small a handful of mushrooms, a little parsley, 
and some shallots. Put these into a saucepan with a 
glass of vinegar, some pepper, and salt. Eeduce over a 
quick fire until the vinegar is nearly consumed by 
evaporation ; then add a thickening of flour mixed with 
broth and a little vinegar, and hold it over the fire for a 
few moments. Cut up a spoonful of capers and some 
small cucumbers, and add these to the sauce. When 
about to serve put in one or two anchovies pounded up 
and mixed with butter. 
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SAUCE POIVRADE. 

Cut onions, carrots, and parsneps in slices, and fry 
them in butter ; when they begin to turn yellow flour 
them. Pour in good red wine, and add a little vinegar, 
a clove of garlic, parsley, a bay leaf, basil, a little 
Cayenne pepper, and salt. When this has boiled for 
half an hour, strain and add peppercorns. 



SAUCE POIVRADE— Second Receipt. 

Make a thickening of flour and butter, and put a glass 
of vinegar into it with green onions cut up, some parsley, 
two leaves of bay, a little thyme, a large carrot, and two 
onions cut in slices, a little pepper, and some butter. 
Eeduce this by two-thirds, and then pour in broth and 
let it boil until the vegetables are dressed. Take off the 
fat and strain. 

SAU€E A LA RAVIGOTTE. 

After having cut up chervil, tarragon, bumet, cress, 
and onions, put them into a saucepan with a pint of 
stock, some peppercorns, and a bit of butter mixed with 
flour. Boil for a quarter of an hour, and a few seconds 
before taking it off the fire add a little white cullis. 



SAUCE A LA RAVIGOTTE— Second Receipt. 

Take a handful of chervil, tarragon, cress, and burnet, 
and chop them very fine. Boil them for a quarter of an 
hour in broth, with salt, pepper, and vinegar. Take it 
off the fire and put a bit of butter mixed with flour into 
the sauce, stirring it until this is melted. ^ 
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SAUCE ROBERT. 

Make a brown thickening of flour and butter (see 
thickening, p. 8). A little before it has attained the 
colour desired, put into it two or three onions cut small 
(more or less according to the quantity of sauce required). 
When the onion is dressed and the thickening is made 
pour in broth or stock. Boil for a quarter of an hour ; 
strain the sauce, and add peppercorns, mustard, and 
vinegar. 

SAUCE ROBERT— Second Receipt. 

Brown over a slow fire a quarter of a pound of butter 
and eight or ten onions cut in dice. Put a little flour 
over the onions when they are soft ; add a glass of broth, 
some salt, and pepper, and leave it over the fire for 
twenty minutes. A spoonful of mustard is added when 
it is served. This sauce is used with pork and for a 
turkey. 

SAUCE A LA PROVENQALE. 

Chop up mushrooms, shallots, and a little garlic, and 
fry them. Flour them, and boil for twenty minutes in 
stock and white wine in equal quantities. Salt, pepper, 
and a bunch of herbs should be put into it. 

INDIAN SAUCE, OR KARI. 

Melt some butter; put a little flour into it, some 
saffron and grated nutmeg, with some Cayenne pepper. 
Boil in broth for twenty minutes, and strain. 

SAUCE DE KARI—Sboond Receipt. 

Put a quarter of a pound of butter into a saucepan, a 
pinch of saffron, five pods of capsicums, cut up and 
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broken, and two spoonfuls of flour. Boil these in broth 
for a quarter of an hour. Add grated nutmeg, and serve 
very hot, without taking off the grease or straining. I'his 
sauce is very good with poultrj'. 

SAUCE A LA MAlTRE D'HOTEL. 

Mix butter and parsley cut up veiy fine, pepper, salt, 
and the juice of a lemon. Butter thus prepared is put 
into the dish in which what it is required for is to be 
served, which should be sufficiently hot to melt the 
butter without putting it over the fire. [The parsley 
should have been previously scalded.] 

SAUCE 1 LA MAlTRE D'HOtEL (Thickened). 

Put a glass of water into a saucepan, with a spoonful 
of flour, half a pound of butter, chopped parsley and green 
onions, salt, and peppercorns. Warm it over the fire, 
stirring it all the time. Add a little lemon juice. This 
sauce has the appearance of white sauce. 

SAUCE FOR FISH. 

Scald parsley, tarragon, chervil, burnet, and green 
onions Mix them with the yolks of two hard eggs 
mashed up. Add four spoonfuls of oil, putting a very 
little at a time, two spoonfuls of mustard, and the same 
quantity of vinegar. This sauce is cold. It should be 
served in a sauce-boat. 

SAUCE A LA TARTAR. 

Chop chervil, tarragon, and two shallots very fine. 
Add mustard, salt, and pepper, and a little vinegar. 
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Pour in a little oil, stirring it continually as you do so. 
If the sauce should he too thick, put in more vinegar. 



SAUCE A L'HUILE. 

Mash hard eggs ; mix them with some oil and some 
vinegar. Add salt, pepper, fine herbs, and shallots 
chopped up. 

SAUCE MAYONAISE. 

Put yolks of eggs into a basin with some pepper and 
a little vinegar ; beat them up vigorously with a wooden 
spoon. Add to them some oil, by a little at a time, and 
as it becomes mingled with the eggs and attains the 
consistence of a smooth cream. This preparation is 
generally used for a salad composed of the white flesh 
of fowls, anchovies, gherkins, hard eggs, and the hearts 
of lettuces. The dish thus made is called mayonaise. 



SAUCE MAYONAISE— Second Receipt. 

Mix in a basin two yolks of eggs, pepper, salt, and a 
little vinegar. After these are well mixed continue to 
stir, and put in by a little at a time seven or eight ounces 
of good oil. Glaze may be used instead of eggs. This 
is an excellent sauce for cold fowls. It is essential that 
the vinegar and oil should be of equally good quality. 

Sauce verte is made in the same manner ; parsley and 
tarragon, chopi)ed up, are added with the yolk of an egg. 
The success of these sauces mayonaise depends very 
much upon attention to mingling the oil, which should^ 
be poured in by a very small quantity at a time, and 
well mixed as it is poured. 
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THE POOR MAN'S SAUCE.— SAUCE AU PAOVRE 

HOMME. 

Put some broth or stock into a saucepan with shallots, 
chopped parsley, salt, pepper, and a little vinegar. Boil 
for a quarter of an hour. This sauce may be used with 
cold meat. 

TRUFFLE SAUCE.— SAUCE AUX TRUFFES. 

Chop up truffles, melt some butter and fry them in it. 
Pour in stock. Add a thickening of flour and butter 
(see thickening) made separately. Eeduce the same 
until it is sufficiently thick. 

SPANISH SAUCE. 

Preserve the remains of game and fowl, and fry them 
in butter with a pound of fillet of veal, and a few mush- 
rooms. Mix with these three or four spoonfuls of flour. 
Add carrots, onions, thyme, a bay leaf, salt, pepper, and 
cloves. Boil for two hours. Take out the bones and 
strain. 

SAUCE A LA CREME. 

Melt about half a pound of fresh butter. Add a 
spoonful of flour, some parsley and green onions chopped 
up, salt, pepper, and nutmeg. Pour in milk before 
these become brown, and boil for an instant. 

SAUCE OF PRAWNS. 
Make a white sauce and put in the tails of prawns. 
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SAUCE, TO BE USED COLD. 

Ponnd tarragon, green onions, bnmet, parsley, and 
dieirril in a mortar. Pat them into a cloth and squeeze 
ont the jaice. Beat it np in a ba^in with yolks of 
egg!^ oil and vinegar, mustard, pepper, and salt This 
sanoe is nsed for fish dressed in court broth. The dish 
is called fish " an blen." 

OYSTER SAUCE. 

Take the oysters out of their shells. Boil them once 
in their own liquor. Drsdn them and put them into 
white sauce. 

ITALIAN SAUCE. 

Chop up truffles and mushrooms. Fry them in butter, 
with chopped shallots and parsley. Pour in white wine. 
Oil may be added before the sauce is served. 

ORANGE JUICE SAUCE. 

Into a few spoonfuls of stock, or the gravy from a 
braise, put orange peel and peppercorns. When this 
has boiled for a quarter of an hour, take it off the fire, 
and add a thickening of flour and butter, and the juice 
of an orange. Strain. 

SAUCE MATELOTE VJERGE. 

Fry mushrooms and small onions in butter. Flour 
them over, and before they have become brown, pour in 
half stock and half white wine. Dress them over a slow 
fire, and thicken with yolks of eggs before serving. 
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EGG SAUCE. 

Melt some butter. Add to it the yolks of eggs beaten 
up and mixed with a little water, some nutmeg, slices 
of lemon, salt, pepper, and a little vinegar. Thicken 
over a slow fire, stirring it continually with a wooden 
spoon. Take the sauce ofi* the fire before it boils. 

SAUCE 1 LA D'ORLEANS. 

Make a thickening of flour and butter. Pour in 
vinegar in which shallots have been boiled. Add gher- 
kins, hard whites of eggs, and anchovies cut into small 
pieces, salt, pepper, a few capers. Leave it over the 
fire for a few minutes. 

SAUCE A LA PERIGUEUX. 

Chop up truffles; stew them in gravy made with 
fowls, or from a good braise with the &.t taken ofif, and 
serve. 

SAUCE RlfiMOLADE. 

Mix mustard with oil and the yolks of raw eggs. Add 
shallots chopped very fine, salt, pepper, and some spoon- 
fills of sauce Bechamel or sauce verte. It ought to be 
well mixed. 

SAUCE 1 LA SULTANE. 

Into a pint of broth, put two slices of lemon from 
which the rind has been cut. Add a glass of white wine, 
a clove of garlic, two carrots and two onions cut in slices, 
some parsley, thyme, and a clove. Boil for an hour, and 
strain. When it is to be served, add the yolk of a hard 
egg cut up — a pinch of fine herbs, and some peppercorns. 
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SAUCE FOR ALL DISHES.— SAUCE 1 TOUT METS. 

Put a pint of stock into a saucepan, half a pint of 
white wine, a little of the outer peel of a lemon and its 
juice, salt, pepper, a bunch of herbs. Heat all together. 

SAUCE TRAHISON. 

Melt some bacon in a saucepan. Fry onions chopped 
up until they are » yellow, and some slices of bread. 
Boil these once up in red wine and broth in equal 
quantities, having added salt, pepper, cinnamon, sugar, 
and mustard. Pass this through a sieve, so as to make 
it a sort of pulp or puree. 

WINE SAUCE.— SAUCE AU VIN. 

Mix a dozen yolks of eggs in a quart of wine. Add 
three or four ounces of sugar, some lemon peel, and cin- 
namon. Warm it, stirring the whole time. Take it off 
the fire when it begins to thicken. It should not boil. 

ALMOND SAUCE. 

Put six or seven ounces of almonds into boiling water 
and remove the skins. Pound them ; pour over them 
a little rose-water and a quart of boiling milk. Mix 
this well together, and strain through a sieve. Add a 
quarter of a pound of sugar and two or three yolks 
of eggs. Heat, but do not boil it. 

VERJUICE SAUCE.— SAUCE AU VERJUS. 

Mix some spoonfuls of brown cullis with an equal 
quantity of verjuice;* add salt, chopped shallots, and 
pepper, and boil. 

* It may be made from the juice of unripe grapes. 
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GREEN SAUCE.—SAUCE VERTE. 

This is sauce Eobert or Bechamel rendered green by 
the juice of spinach cut up, dressed, and strained through 
a cloth. 

ESSENCE FOR SEASONING.— ESSENCE 
D'ASSAISSONNEMENT. 

Boil in white wine, pepper, salt, spices, crushed 
coriander seed,* shallots, tarragon, parsley, chervil, 
carrots, onions, thyme, a bay leaf, cloves, and nutmeg. 
When it has boiled for two hours, set the pan on the edge 
of the stove or on warm ashes, so that it may continue 
hot without boiling. Let it remain there for six hours. 
It is pressed through a cloth and bottled for use. 

ESSENCE OF GAME. 

Into a vessel of suflBcient size put a hare, and two 
partridges, some carrots and onions and a bay leaf, 
a little thyme, and two cloves. Pour in a bottle 
of white wine and place it over a quick fire. It will 
be reduced in a short time, and the wine and gravy 
yielded by the game will make a brown glaze. Let 
this continue to boil away until the meat begins to stick 
to the pan, then pour in stock. Cover the pan with 
coals, so that it have fire both at the top and the bottom, 
and let it remain imtil the game is perfectly cooked. 
Remove the hare and partridges, and strain the liquor. 
It will make excellent essence of game. It will be 
understood that the essence may be obtained in other 
proportions, and will be more or less strong according 
to the quantity of game used. 

♦ This may be had at Fortnum and Mason's. 
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ESSENCE OF GAME— Second Receipt. 
Put two rabbits into a pan with two partridges, two 
calveB' feet, one pound of fillet of veal, and one pint of 
whit« wine. Boil nntil this becomes a jelly. Before 
the meat turns brown pour in half broth and half stock, 
riavour with four carrots, three onions, two clorea, a 
little thyme, and basil. Take off the scum : put in no 
salt. When the meat is dressed, strain through a sieve. 
The remains of game and veal may be used to make the 
essence in a more economical manner. 

ESSENCE OF HAM. 
This may be made by the first receipt for essence of 
game, by using haia instead of game. 

ESSENCE OF VEGETABLES. 
This is made in the same way as the preceding, only 
instead of game a fowl is used, with twenty carrots, and 
an equal quantity of turnips and onions, four sticks of 
celery, a bunch of chervil, and three cloves. No wine 
is used. It is boiled in broth, and without salt, there 
being salt already in the broth. 

MARINADE. 
Brown slices of carrots and onions in butter. Stew 
them in white wine vin^ar and double the quantity of 
water. Add salt, peppercorns, thyme, a bay leaf, basil, 
sprigs of parsley, siime green onions, and half a clove of 
garlic. Let it boil. 'Strain, and keep it fur use. 
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ANCHOVY BUTTER. 

Take six ancliovies and wash them. Take out the 
bones, pound the flesh, moistening it a little; pass it 
through a hair sieve, and mix it with an equal quantity 
of butter. Any quantity may be made in this proportion. 

PRAWN BUTTER. 

Prepare the prawns; mix them with butter. Melt 
this, and press it hard through a thin cloth. 

BUTTER OF NUTS.— BEURRE DE NOISETTES, 

Pound nuts in a mortar. Knead the paste formed 
from it, adding fine herbs, cut up very small. 



FOBCE-HEAT ANB STUEFnra. 

STUFFING FOR POULTRY. 

Boil slices of bread crumb in stock. Let it drain, and 
pound it in a mortar. Pound separately some of the 
white flesh of poultry. Mix these two preparations in 
the same mortar. Add as much of the udder of a calf 
as there is bread, the yolks of eggs, and a little salt, some 
parsley chopped very fine. Pound all together until 
they become a well mixed paste. 

STUFFING FOR FISH. 

This is made in the same way, only substituting slices 
of carp or pike for meat, and i;ising an omelet half cooked 
instead of fat. It is moistened with broth from fish. 
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STQFFING— Second Receipt. 

• 

Cut the white flesh of uncooked fowls into small 
pieces ; put it into a stewpan with a little butter, salt, 
peppercorns, and nutmeg. Put it over a fire for six 
minutes. Let the meat drain and get cold. Put into 
the same saucepan a bit of the crumb of bread, with 
broth and parsley chopped very fine. Mash the bread 
and boil away some of the broth. Pound separately the 
meat from the fowls, and add to it the bread crumb, and 
a good bit of butter, and continue to pound and mingle 
these three ingredients. Add five or six yolks of 
^ggs, and continue the same process so that all may 
be thoroughly incorporated. This stuffing may be used 
for all sorts of meat. 

STQFFINa FOR FISH— Second Receipt. 

Take any fish, it is imimportant of what sort; it 
should be of only one kind. Chop it, and mix with 
mushrooms that have been dressed, and hard yolks of 
eggs.' Add bread which has been boiled in milk, and a 
bit of butter, some salt, a little nutmeg, some parsley 
which has been choyjped, and three raw yolks of eggs. 
Pound this well, and mix in the whites of three eggs 
well beaten up. This stuffing may be used for any 
purpose. 

FORCE-MEAT, OR GODIVEAU. 

Pound veal cut from the fillet in a mortar with an 
equal quantity of beef suet. Put in first the yolks of 
eggs, and after they have been mixed in, the whites of 
eggs, beaten into a white froth, some salt and pepper. 
When this is well mingled in a paste, small balls are 
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formed of it. They may be used in ragouts, and for 
various dishes. 



FORCE-MEAT, OR GODIVEAU— Second Receipt. 

Take one pound of veal, remove the strings and skin 
and chop it fine. Prepare two pounds of veal fat in the 
same way, and mix and pound them in a mortar with 
salt, pepper, and fine herbs. Put in six eggs, by two at 
a time, continuing to pound while you do so. When 
this is thoroughly mixed in a mass, if necessary, put in 
a little water to soften the paste. Form it into little 
halls. These are used in meat pies and for other 
purposes. One may be dressed to try whether it is 
well flavoured. 

QUENELLES. 

These are made of forcemeat rolled into oblong forms. 
The flesh of partridges, pheasants, larks, snipes, and 
hares is used instead of veal. 

Quenelles may be made of salt and fresh water fish and 
butter and bread crumb soaked in milk. 



HACHIS. 

Take any sort of meat, game, or poultry, which has 
been roasted or otherwise dressed, and cut it up fine. Re- 
move the skins and strings ; add sausage. Season with 
parsley, green onion; add bread crumbs, and two or 
three eggs beaten up according to the quantity of the 
meat. Put it into a saucepan, and fry with a bit of 
butter and a pinch of flour. Pour in broth, and let it 
simmer for half an hour over a good fire. 

This may be used as stuffing for a turkey or goose 
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or it may be used as an entree. When it is so used the 
juice of half of a lemon should be squeezed over it, or 
there should be a sauce with it. It may also be made 
up into balls and fried, and so used as an entree. Sausage 

alone is a less delicate and wholesome garnish than when 
thus -mingled with veal. 



SOUPS. 



BROTH MADE IN HASTE. 

Broth is sometimes required at short notice. It may 

be made by the following receipt in half an hour. Cut 

one pound of beef in three pieces. Cut into small dice a 

carrot of moderate size, a turnip, celery, and an onion. Put 

these with two cloves into the meat, which must be cut 

up. Pour a quart of w^ater into the saucepan, and add 

salt. Boil for half an hour, and remove the scum. If 

I rice is desired, tie some into a cloth and put it into the 

f water while it is cold. Empty the rice into a tureen and 

I pour the broth over it. Though the meat has lost the gravy 

< « ^ it may be used. For that purpose fine herbs should be 

chopped and fried in butter, and to this, broth and a 
little flour are added. When the gravy is thus made, 
the meat is put in with salt and pepper. 



N 



BROTH. 



The. best pieces of beef "to make broth are the cut 
from ih% upper part of the leg and rump. The meat 
ought to be very fresh. It is put into an earthenware 
vessel, which is preferable to any other for making 
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brotL When the scum is taken oflf, vegetables to give 
it flavour are put in, such as carrots, parsneps, turnips, 
leeks, a bunch of celery, and a clove of garlic. A burnt 
onion is added to give it a colour. It is simmered for five 
hours gently. The meat is taken out, and the broth is 
passed through a sieve, or tin strainer, to be used for 
soups and for other purposes. 

VERMICELLI SOUP. 

Yermicelli and macaroni soups are made in the same 
manner. Broth is heated, and as soon as it begins to 
boil, vermicelli, macaroni, or any other Italian paste, 
previously broken in the hand, is thrown in. This is 
boiled until it will bend with slight pressure. The 
proportion is three oimces of vermicelli, macaroni, &c., 
to one quart of stock. 

Frequently a little Gruy^re or Parmesan cheese is 
grated and added to macaroni soup. This addition is 
made just before the soup is taken off the fire, or grated 
cheese may be served separately. 

SEMOLINA. 

Semolina, like vermicelli and other Italian paste, is 
thrown into the stock while it is boiling. While the 
semolina is thrown in with one hand, the other should 
be employed in stirring the soup without intermission 
with a wooden spoon, so as to prevent the formation 
of lumps. 

VERMICELLI SOUP— Second Receipt. 

Put into a saucepan sufficient stock to make soup for 
eight persons. When it is boiling, put in half a pound 

D 
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of vermioelli, a little broken up, so that none of the 
pieces tibsOl be too long. Stir, and boU for twenty 
minutes. 

RICE SOUP. 

Put well washed rice into a saucepan. Ponr in a 
sufficient quantity of broth to cover it, and put it over 
the fire. As the rice swells add warm stock until it 
comes to its full size. 

Bice milk is made in the same way, nulk being used 
instead of broth. 



GREEN PEAS SOUP.— POTAGE AUX PETITS POIS. 

Cut up a little lettuce, chervil, and sorrel. Fry them 
in butter, stew them in stock. Throw in green peas^ 
and add salt 



PEA SOUP.— POTAGE A LA PUR^E BE POIS. 

Boil peas in stock with carrots and onions. Mash 
them up and pass them through a sieve. Put tiiis pulp 
on dice of bread fried in butter until they are of a light 
brown, and crisp. 

To preserve the pulp of peas green, scald a handful of 
spinach, and squeeze the juice from it and put it into the 
pulp. % 

ASPARAGUS SOUP.— POTAGE AUX POINTES ^i 

D'ASPERGES. '^^ 

Take the -tops of asparagus as far as they are tender ; 
cat them into even lengths. Scald them in boiling 
water. Boil them in stock. isjj 
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SOUP 1 LA JULIENNE. 

Soup Julienne is made of good stock and all sorts of 
vegetables. The roots should be cut either in dice or in 
small slips. They should consist of carrots, turnips, 
parsneps, lettuces, celery, and leeks. Fry them in butter. 
When they begin to turn brown, pour in good stock. 
The souJ> is ready when the vegetables are sufficiently 
done to be broken by the finger. 

Soup Julienne may be made with the addition of 
bottoms of artichokes, truffles, and mushrooms, cut up, or 
the pulp of peas, beans, or carrots, &c., with a good 
stock poured in quite hot. 

Soup Julienne may be made maigre (without meat). 
Water is used instead of stock. It is enriched with 
cullis of prawns, and triple the quantity of butter is put 
into it. 

soup 1 LA JULIENNE— Second Keceipt. 

Cut into small strips, carrots, parsneps, and turnips, 
and onions and leeks in thin slices. Fry in good butter. 
When these roots are brown, add lettuce, sorrel, and 
celery, also cut up. If in season, green peas, and tops 
of asparagus may be used — a handful of these, according 
to the quantity of the soup, may be put in. Boil in 
stock for half an hour or an hour, until the vegetables 
are perfectly dressed. 

An instrument for cutting up these vegetables has 
been invented. 

POTAGE 1 LA FAUBONNE. 

This is a soup Julienne, in which the carrots, turnips, 
etc., are cut into dice. 



36 'THE TREASTTRT OF FRENCH COOKERY. 

SOUP AUX HERBES. 
Cut up an equal quantity of chervil, sorrel, lettuce 
and beet. Fry them in butter. Pour in stock. -Boil 
this for twenty minutes, and thicken with yolks of eggs. 

SORREL SOUP. 
Make this by the receipt for soup aux herbes. 

SOUP PRINTANIER. 

Boil green peas, lettuce, a little chervil, and parsley, 
in water, with some onions and fresh butter. When 
tliese are dressed pass them through a sieve. Boil the 
pur^e thus obtained. Pour in a thickening of yolks of 
eggs and cream. 

SOUP PRINTANIER— Second Receipt. 

Scald an equal quantity of young carrots, turnips, 
onions, and leeks. Boil them in broth, with a few French 
beans, green peas, and broad beans, cucumbers, tops of 
asparagus, lettuces, rosemary, sorrel, and chervil. Add 
a small quantity of sugar. When these vegetables are 
reduced to a glaze, mix them with a puree of peas" and 
some stock. 

SOUP OF GAME.—POTAGE A LA PURlfiE DE GIBIER. 

Pound the flesh of a cold roasted partridge. Mix it 
with strong meat gravy, and pass it through a sieve. 
Add a sufficient quantity of stock to make this pur^e of 
the proper thickness. Heat it over a stove, but do not 
allow it to boil. 

Made in this way, the soup of the puree of game is 
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very good. It may be improved by the addition of 
essence of game.* If stock is made expressly for this 
soup, two partridges or a pheasant should be substituted 
for the fowl or capon used for that preparation. 

SOUP OF THE PURlfiE OF FOWL.— POTAGE A LA 

PURlfiE DE VOLAILLE. 

This is made in the same manner, fowls being used 
instead of game. 

ONION SOUP. 

Cut onions into small dice or very thin slices. Fry 
them in butter until they are of a nice light brown 
colour. Boil them in good stock. Press them through 
a sieve, to obtain a pulp or puree. Boil this in stock. 
Cullis of prawns may be added. 

SOUP A LA VIERGE. 

Found in a marble mortar the white flesh of roasted 
poultry with some sweet almonds and yolks of eggs 
boiled hard. Boil this in stock, and pass it through a 
sieve. Add a little cream, and warm over a stove. 

CHESTNUT SOUP.— POTAGE AUX MARRONS. 

Chestnut soup made in the ordinary way is only 
chestnuts in a pulp with good stock. To make it, the 
chestnuts should be boiled in salt and water. The shells 
are removed, and they are pounded in a mortar and 
passed through a sieve. It is then merely a soup made 
with the pulp of chestnuts, which may be rendered 

* See Essence of Game, p. 27. 



1 



38 TBI TREASTIBT OF TKKSCH COOKSBT. 

stronger bj the addition of a little cnllis. The sonp 
called potage anx marrons, or potage distingn^, is made 
as follows : — 

SOUP AUX MAKRONS, OR CHESTNUT SOUP. 

After having roasted a partridge and left it to become 
cold, pound the fle^h in a mortar. Boast forty fine 
chestnuts, and take the shells off carefully. Boil them 
for two hours in good broth. Put them with the 
partridge, and pound together until the whole is well 
amalgamated. Pour in a little stock to moisten it, and 
pass it through a sieve. Boil the puree thus obtained. 

This soup is very sustaining. It may be varied in 
many ways. 

EGG-SOUP.— POTAGE AUX JAUNES D'CEUFS. 

Beat up the yolks of fifteen eggs. Mix them by a little 
at a time with stock. Place the dish on a saucepan 
fall of boiling water. Let this continue to boil until the 
mixture becomes thick. Out it with a ladle into thin 
slices. Put these into a proportionate quantity of hot 
stock, and serve. 

The number of eggs is sufficient for a large tureen of 
soup. The stock should be richly flavoured. A little 
white wine improves it. 



VERMICELLI, &c., HADE WITH KOLK. 

POTAGE AU LAIT. 

All the Italian pastes, vermicelli, macaroni, etc., and 
rice, may be made with milk instead of broth. Sugar is 
used instead of salt. 
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POTAGE A LA MONACO, 

Toast slices of bread and lay them in a tureen. Cover 
them with sugar. Pour boiling milk over them, and 
add a thickening of yolks of eggs. The broad may be 
omitted. This is an agreeable mixture for invalids. 

MILK OF ALMONDS.— POTAGE AU LATT D'AMANDES. 

Throw half a nound of almonds into boiling water, so 
as to take off the «kins. Dry them. Pound them in a 
mortar, nsing a little water, so as to prevent their be- 
coming oily. Put into half a pound of sugar and a little 
cinnamon, some coriander seed, lemon peel, and a few 
grains of salt. Stir these in a little water, and boil it. 
Pass the pounded almonds through a sieve, and add 
them to the preparation. The liquid will be white, 
oily, and sweet scented. It ia called milk of almonds. 

It may be heated over a stove, and poured over soft 
toast powdered with sugar, or used in other ways, 

VEGETABLE-MARROW SOUP.— POTAGE AU POTIRON. 

Boil vegetable marrow, after it has has been peeled 
and had the seeds removed, in good stock, and reduce it 
to a pulp. Mix it with butter and a little salt. Heat 
it up in stock with cream. 

This soup may be made without meat, if required. 
The pulp is mixed with boiling milk and sugar. 

WHITE SOUP.^ 

Take the whole meat and bones of the remains of a 
turkey. Stew it in two and a half quarts of water, with 

♦ This is not a French soup. 
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a teacup of rice and a bit of ham or lean bacon, a large 
onion, some blades of mace, two dozen allspice berries, 
the outer peel of half a lemon, and a little nutmeg, some 
herbs, and a little celery — the green leaf and stems 
will answer the purpose. Let this simmer together 
for some hours, and get cold. Take ofif the fat and pass 
the liquor through a sieve. Blanch two dozen sweet 
almonds, and pound them to a paste, mixing a teacup 
of cream with them. Boil up the soup, and mix the 
almonds into it. Vermicelli may be added 



CHICKEN BROTH. 

Boil a fowl of middle size for three hours in three 
quarts of water, with some chervil, lettuce leaves, and 
a very little salt. 

YEAL BROTH. 

This is made in the same way as chicken broth, a 
slice from a fillet of veal being used instead of fowl. 



BALLS FOR SOUPS.— QU:^Ni:FES. 

Mix one pound of flour with stock. Add one dozen 
yolks of e^s, and four or five whites, pepper, and grated 
nutmeg. The paste should be very liquid. Throw it 
by spoonfuls into boiling soup or broth. Each spoonful 
will form a little baH. These are put into a tureen and 
the soup is poured over them. 

They may also be served with vegetable pulp or 
puree. See vegetable pulp. 
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LAIT DE POULE. 

Beat up two yolks of eggs, and mix them with one or 
two ounces of sugar in powder, and a little orange-flower 
water. Continue to beat, and while doing so, pour in 
a glass of boiling water. Serve immediately. 

This may be made with milk instead of water. 

PANADA. 

Fry bread in fresh butter. When it is of a nice 
brown colour, add peppercorns and salt, and dissolve it 
in water by boiling. Take the saucepan off the fire, and. 
add a bit of fresh butter to its contents, and when this 
has melted, pour over it a thickening of yolks of eggs 
and cream. 



FISH. 



TO BOIL TURBOT. 

After having prepared and cleaned the turbot, cut it 
down along the back, to prevent its breaking. Eub it 
with lemon juice. Put it whole into a fish-kettle of 
suitable size. Cook it over a good fire. When it is 
about to boil, diminish the heat, and let it simmer on 
the edge of the fire, so that it may not break. Serve 
it on a napkin, and with a white sauce, separately, or 
with butter of anchovies, or oil. 

TURBOT "AU BLEU." 

Boil the turbot in liquor composed of two parts wine* 
to one part water, in which parsley, carrots, onions, 

* Light wine is intended in these receipts. If strong wine should 
be used, a smaller quantity will be sufficient. 
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parsneps, all cut in slices, thyme, a bay leaf, garlic, salt, 
and pepper have been boiled. Dish the turbot on a nap- 
kin, with the lower part upwards. Garnish it with sprigs 
of parsley, and serve it with cold sauce. See sauces, 
p. 24 

It may also be served, when dressed by this receipt, 
witii cajper sauce, sauce a la maitre d'hotel, or butter 
(beurre noir). See sauces. 

TUKBOT EN SALADE. 

Turbot may be served in a salad. It should be cut 
in slices, very thin, and put in a deep dish, with hard 
eggs, gherkins cut up, strips of anchovy, lettuces, and 
capers. Over these a cold sauce ravigotte is poured. See 
sauces. 

TURBOT DRESSED IN COURT BOUILLON. 

After having prepared the turbot as for boiling, put 
into a saucepan, half full of water, a. handful of salt, two 
bay leaves, a bunch of thyme, some parsley, a few green 
onions, onions cut in slices, some clovesi, and a little 
garlic. Boil these for half an hour, and then strain the 
liquor through a sieve. Kub the turbot with lemon- 
juice, and put it into a kettle with a double bottom, from 
which it may be removed without being broken* Pour 
the liquor over it, and let it simmer for half an hour or 
more, according to its size. Drain it, and serve it on a 
napkin, accompanied by a white sauce, a sauce blanche 
(see sauces), with anchovies, and with oil. 

Boiled turbot, and turbot "au bleu" or **au court 
bouiUon," may be served with either white sauce, 
caper sauce, sauce maitre d'hotel, sauce hache^, or 
Bechamel, 
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The dab may be cooked by the same receipts as the 
turbot. 

SALMON.— SAUMON "AU BLEU." 

Dress the salmon in court bouillon, or broth for fish 
(see p. 5). Put it into the dish, and garnish it with 
paraley. It should be served, with a cold sauce. See 
sauces. 

SAUMOk " AU BLEU "—Second Receipt. 

Prepare the salmon. Put it into a fish-kettle with a 
sufficient quantity of light wine to cover it. Add salt, 
pepper, onions in slices, garlic, cloves, a bay leaf, a 
bunch of parsley, a little thj'^me, and seven or eight 
carrots. Let the salmon simmer for two hours in this 
liquor. Serve it on a napkin. It should be strained and 
wiped, and be garnished with parsley. Oil and vinegar 
are served with it. 

If required for a remove, it is served with a sauce 
made of a thickening of butter and flour mixed with a 
ladle of good broth, which has been reduced by being 
boiled, a few peppercorns, gherkins cut in dice, an- 
chovies, capers, and pickled nasturtiums. 

SALMON ROASTED.— SAUMON A LA BROCHE. 

Put the salmon on the spit. Baste it frequently with 
butter, and serve it with caper sauce, 

SALMON COLLOPS.— ESCALOPPES DE SAUMON. 

Cut the salmon into small thin slices. Fry them in 
butter. Arrange them on the dish, and pour a sauce 
Italienne over them. See sauces, p. 24 
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SALMON SMOKED. 

Cut it in slices and broil them. As soon as they are 
done, take them off the fire. 

SALMON.— SAUMON 1 LA G^NEVOISE. 

Boil slices of salmon in eqnal pai-ts of broth and red 
wine, with salt, pepper, chopped parsley, shallots, and 
mushrooms. When it is done, mix a bit«of butter with 
some flour, melt it in a saucepan, and pour into it some 
of the liquor in which the salmon has been cooked. Boil 
it for a few seconds, and dish the salmon with the sauce 
over it. 

SALMON BROILED.— SAUMON GRILLfi. 

Soak slices of salmon in oil in which there are onions, 
shallots, parsley, and green onions, all chopped up, salt, 
and pepper. Wrap each slice with some of this prepara- 
tion in a sheet of oiled paper, and dress it on a gridiron. 
When they are done, take off the paper, and serve the 
salmon on caper sauce. See sauces. 

SALMON MAYONAISE.— SAUMON EN MAYONAISE. 

Boil slices of salmon in white wine, with mushrooms, 
carrots, and onions, cut in slices, salt and pepper, and a 
bunch of herbs. When they are done, they should be 
left to get cold in the liquor. They are drained and 
served with sauce mayonaise. See p. 22. 

SALMON CUTLETS— SAUMON EN PAPILLOTE. 

Cut salmon in slices. Cook them by the receipt for 
veal cutlets en papillote. See p. 89. . 
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SALMON SALAD.— SAUMON EN SALADE. 

■ 

Boil the salmon in court bouillon (see p. 5). Cut it 
into small thin slices. Arrange these in a deep dish, 
with hard eggs, gherkins cut in strips, strips of anchovy, 
lettuces, and capers. Pour a cold sauce ravigotte over. 
See sauces. 

SALTED SALMON.— SAUMON SAL^. 

Salted salmon should be soaked in water for two days. 
This water should be changed several times. Put it 
after this into a pan with a sufficient quantity of Water 
to cover it, and take it off the fire when the water begins 
to boil. It may be served with sauce h. la maltre d'hotel, 
caper sauce, or sauce k la Bechamel. See sauces. 

SALMON.— SAUMON A LA MAITRE D'HOTEL. 

Broil it on a gridiron, and serve it with melted 
butter. 

COD.— CABILLAUD 1 LA HOLLANDAISE. 

Boil the cod in court bouillon (see p. 5). Garnish it 
with potatoes which have been steamed, and sprigs of 
parsley. Serve it with sauce Hollandaise. See sauces. 

COD.— CABILLAUD 1 LA HOLLANDAISE— Second 

Receipt. 

Boil the cod with rounds of lemon from which the 
seeds have been removed, slices of onions, a bay leaf, 
and a bit of butter. It should be seived with boiled 
potatoes. A white sauce may be used instead of melted 
butter. 
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COD SALTED, 

Put the cod into a large kettle of cold water. When 
it is done, serve it with boiled potatoes and a sauce k la 
maitre d'h6tel, with a few drops of lemon-juice in it, 

COD SALTED— Second Keceipt. 

Let the salted cod soak in water for two days. Change 
the water frequently. Put the cod over the fire with a 
sufficient quantity of water to cover it. It should 
simmer rather than boil. It is served with sauce a la 
msdtre d*h6tel, caper sauce, or sauce Bechamel. 

COD.— BEANDADE DE MORUE. 

Cook the cod by the preceding receipt. Tear it into 
small pieces, and put it into a pan which is placed on 
hot ashes. vOil is dropped into it by one drop at a time. 
While this is done with one hand, the contents of the 
saucepan are stirred quickly with a wooden spoon with 
the other. When a liquor like a thick cream is produced, 
a little chopped garlic and parsley, some of the outside 
of a lemon peel, and> truffles, which have been cooked 
in wine and cut in slices, are added, and it is served, 

COD.— MORUE AU FROMAGE. 

Dress the cod by the preceding receipt. Put it into a 
sauce Bechamel with grated cheese. Lay it in a buttered 
dish, and cover it with bread crumbs and grated Gruy^re 
or other suitable cheese. ''' *A little melted butter is added 
and it is put over a gentle firie. It may be done j|l an 
oven. It should be of a nice colour when it is taken 
out. 
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COD.— MOKUE AU GRATIN. 

This is prepared as in the preceding receipt. Cheese 
is left out, 

COD.— MORUE A LA PROVENgALE. 

Boil and drain the cod. Put at the bottom of the dish 
in which it is to be served, some shallot, garlic, parsley, 
green onions, slices of peeled lemon, peppercorns, a bit 
of butter the size of an egg, and two spoonfuls of oil. 
Arrange the cod in flakes on this. Put it both over and 
under the cod. Sprinkle bread crumbs over it. Cook 
it over a gentle fire and brown it with a salamander. 



COD.— MORUE EN TOURTE. 

Dress the cod, drain it, and let it get cold. Separate 
the flesh in flakes. Fill the paste of a pie with them, 
mixing in butter, peppercorns, and spices. When done, 
a sauce a la cr^me is poured over it. 



COD.— MORUE 1 LA BECHAMEL. 

The cod is boiled, and served with a sauce h, la Be- 
chamel. 

EELS ROASTED.— ANGUILLE 1 LA BROCHE. 

Skin, wash, and prepare a large eel. Cut it in slices 
and soak them in oil, with parsley, green onions, salt and 
spices. Bind the slices with thread on a wooden skewer. 
Atts^h it to the spit, and roast it, basting it from time 
to time with the oil. Serve with a sauce poivrade 
in a sauce tureen. See sauces. 
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EELS.— ANGUILLE k LA BROCHE— Second Receipt. 

After having skinned a fine eel, broil it on both sides 
over a quick fire ; wipe it, and scrape it v^ith a knife. 
Eemove the inside, and form it into a round. Secure it 
with a wooden or silver skewer. Put it into a stewpan 
with a little butter, slices of carrot, spices, parsley, 
green and large onions, some stock, half a glass of wine, 
and boil it. When half cooked, wrap it in a buttered 
paper and put it on a spit, and finish dressing it before 
a clear fire. Eemove the paper, so that it may acquire a 
good colour. Dish it, and serve it with either a sauce 
a la ravigotte, a sauce poivrade, or a remolade. See 
sauces. 



EELS FRIED.— ANGUILLE FRITE. 

Cut the eel into slices. Boil them in equal quan- 
tities of water and white wine, with carrots and 
onions cut in slices, a bunch of herbs, salt, spices, 
thyme, and a bay leaf. When done, drain it and cover 
it with bread crumbs, soaking it in a mixture of melted 
butter and fiour, and the gravy in which it has been 
dressed, and then bread cnimbs ; after this soak it in 
eggs which have been beaten up, and again put it into 
bread crumbs. Fry the eel thus prepared, and serve it 
dry, or with tomato sauce. See sauce. 



EELS BROILED.— ANGUILLE GRILLlfiE. 

The eels being cooked as in the preceding receipt, 
and covered with bread crumbs, are broiled on a grid- 
iron, and served with a sauce piquante. See sauces. 
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EELS.— ANGUILLE EN MATELOTE. 

The fish usually put info a matelote are the eel, the 
barbel, the carp, and the tench. Either one, or all of 
these fish, may be dressed en matelote. After having 
skinned the eels, and scraped the other fish, cut them in 
pieces, and fry them in bacon cut sn^all. When done 
brown, remove them from the fire. Fry small onions and 
mushrooms in butter to a nice colour. Make a thickening 
with flour, and pour in red wine. Add salt, pepper, spices, 
and a bouquet of herbs. V\ hen this liquor begins to 
boil, put the fish, bacon, onions, and mushrooms into it. 
It should be placed on a quick fire. When the fish is 
done, prawns previously dressed are added, and a little 
brandy is put in. 

EELS.— ANGUILLE PIQU^E. 

Lard a large eel with very nice bacon, and cook it by 
the receipt for fried eels. It may be served with sorrel, 
or with tomato sauce*. 

V 

EELS.— ANGUILLE 1 LA POULETTE. 

Skin, prepare, and wash eels. Cut them into pieces. 
Put them into boiling water, in which a little vinegar has 
been mixed, and take them out after eight or ten minutes. 
Mingle flour and butter, and melt it in a stewpan. 
Pour in equal quantities of white wine and water. Add 
mushrooms, a bouquet of herbs,* salt, and pepper. After 
it has remained over the fire during three quarters of an 
hour thicken with yolks of eggs. See thickening, p. 8. 
The juice of half a lemon may be added. 

^ * See Bouquet of Herbs, p. 7. 

E 
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EELS.— ANGUILLE 1 LA TARTAKE. 

The eels being cooked and broiled, as in the receipt for 
broiled eels, should be served with a sauce Tartare. See 
sauces. 

EELS— SALT WATER. 

Boil them in salt and water, with a large bunch of 
parsley, pepper, tied up in a bag, and three or four bay 
leaves. Serve with white sauce and capers, or a tomato 
sauce. See sauces. 

When cold it may be eaten with oil. 



SOLES FRIED. 

Clean and prepare the soles. After having wiped them 
cut them through the back, soak them in milk, and fry 
them. Drain them and serve them with fried parsley. 
They will be more delicate if they are skinned before 
they are fried. 

SOLES FRIED— Second Receipt. 

Wash the soles ; take the skin off the back. Wipe 
them well and flour them. ' The fat in which they are 
to be fried should be boiling hot when they are put 
into it. Serve them with fried parsley. 

" ■ ■ * 

SOLES FRIED.— SOLE FRITE A LA COLBERT. 

Eemove the skin from the back ; cut the back down 
the middle, and fry, as in the preceding receipt. 
When it is done remove the back bone carefully, and in 
its place put butter mixed with chopped parsley, a little 
fine salt, and the juice of a lemon. 
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SOLES.— SOLE AU GRATIN. 

Wash the sole ; remove the skin from the hack. But- 
ter a dish with hutter mingled with flour. Chop up 
mushrooms, green onions, and parsley ; mix these, and 
add salt and pepper. Spread a layer of these on a 
buttered dish. Sprinkle very fine bread raspings over, 
and lay the sole on it. Cover the sole with a similar 
layer. Moisten with strong gravy, and dress it with 
fire all round it. 

SOLES.— SOLE AU GRATIN— Second Receipt. 

Cook them by the receipt for fried soles'. Butter a silver 
or other dish with butter mixed with flour, and spread 
over it fine herbs, shallots, and mushrooms, cut very 
small, salt and pepper. Put the soles in this, and cover 
them lightly with fine bread raspings. Sprinkle a little 
melted butter over ; pour in white wine, and dress over 
a gentle fire in an oven. 

SOLES.— FILETS DE SOLE AU GRATIN. 

Take slices of soles ; roll them, and fill the inside with 
forcemeat (see forcemeat), either of poultry or of fish. 
Butter a dish, and make a layer of the forcemeat. Place 
the rolled fillets on it, and cover them with forcemeat, 
small bits of butter, and a little very fine bread raspings. 
Put the dish into an oven. The fillets should be done 
to a nice colour by gentle heat. A four de campagne 
may bo used, if convenient. 

SOLES.— SOLE 1 LA NORMANDE. 

Wash the sole ; remove the skin from the back, and 
put it on a well-buttered dish. Put parsley in sprigs on 
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it, a little chopped onion, some oysters scalded iu their 
own liquor, troiBes and mushrooms cut in slices, and 
equal parts of strong gravy and white wine. When this 
is two thirds cooked, part of the liquor is taken away, 
and sauce allemande takes its place. Fried gudgeons 
and dressed prawns are added. The cooking is com- 
pleted with fire under and over it. 

SOLES.— SOLE NORMANDE— Second Receipt. 

Choose a fine sole ; prepare and wash it carefully. Put 
a bit of butter of good size into a silver or other dish. 
Place the sole in it, with chopped herbs, shallots, and 
mushrooms, pepper, salt, and spices. Fry it gently over a 
stove. Add a thickening of melted butter and ,flour, 
mixing an equal quantity of cullis* or strong gravy with 
it. Place also a dozen oysters nicely round the dish, 
with four or six gudgeons, with a few drops of butter on 
them. Cook it by a gentle fii-e. In the mean time dress 
cut up mushrooms in butter. A piece of bread may be 
added to them. Add these to the sole when it is done. 
It may be garnished with prawns. 

SOLES.— FILETS DE SOLES A LA HORLEY. 

Take the skin off the soles. Cut off slices, and soak 
them for an hour in lemon juice, with parsley, slices of 
onion, salt, and pepper. Drain them, put them in flour. 
Fry and serve with tomato sauce. 

SOLES.— FILETS DE SOLES EN MAYOXAISE. 

Take two yolks of eggs ; mix them in an earthenware 
pan, with lemon juice, salt, and pepper. These should 

* See Cullis, p. 3. 
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be well mixed together. Add, in very small quantities 
at a time, two spoonfuls of oil, stirring and mixing the 
whole time. This mixture being made, is poured over 
cold fillets of soles after they have been dressed. 

MACKEREL.— MAQUEREAUX A LA MAITRE D'HOTEL. 

Prepare the mackerel and wipe it. Broil it, and when 
it is done cut down the back, and put butter mixed with 
chopped parsley into it, with salt and pepper. 

MACKEREL— MAQUEREAUX 1 LA MAITRE D'HOTEL. 

Second Receipt. 

After having prepared and wiped the mackerel, cut 
them down the back, wrap them in buttered paper, and 
broil them. When they are done, stuff them with fine 
seasoned herbs mixed with butter, and sprinkle lemon 
juice over them. 

MACKEREL AND MUSHROOMS.— MAQUEREAUX 

AUX CHAMPIGNONS. 

Put the mackerel, into cold water with a little salt. 
Place them on the fire, and remove them when they 
have once boiled up. Wipe them, and after having cut 
them down the back, put them on a dish. Garnish 
them with butter mixed with chopped mushrooms and 
parsley. Dress them in an oven* w^ith gentle heat, and 
when they are done sprinkle lemon juice over them. 

MACKEREL 1 LA SAUCE TOMATE. 

Broil, and serve with tomato sauce. 

* Or with a four de campagne. 
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MACKEREL EN MAYONAISE. 
Serve with mayonaise. See soles en majonaise, p. 52. 

MACKEREL.— MAQUEREAUX A LA TARTARE. 

Soak slices of mackerel in good oil, with parsley, green 
onions, and fine salt. Broil them, and serve with a sauce 
Tartare. See sauces. 

RED AND GREY MULLET. 
This fish may be dressed in the same way as mackerel. 

FRESH HERRINGS A LA MAITRE D^HOTEL. 

Prepare and scrape the herrings. After wiping them, 
put them on a gridiron over a quick fire, and take care 
to turn them well. Place them on the dish, and put butter 
mixed with parsley into the inside, with salt and pepper. 
Serve hot. 

HERRINGS FRIED.-:-HARENGS FRITS. 

Prepare and scrape the herrings. Flour them, fry 
them, and serve with fried parsley round them. 

HARENGS AU GRATIN". 

The herrings being prepared, scraped, and wiped, a 

dish on which they are to be served is rubbed with butter 

and bread crumbs. A layer of chopped mushrooms, green 

onions, and parsley, salt, and pepper, is made in it, and 

tne neiTings are put on this, and covered with another 

simuar layer. It is moistened with equal parts of stock 
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and white wine. It may be dressed in an oven, or on a 
stove, with a four de campagne. 

HERRINGS BROILED. 

Scrape the herrings, broil them, and serve them with 
a sance maitre d'h6tel, a tomato sauce, or a sauce Tartar. 
Or they may be served with melted butter, or with a 
mustard sauce, which is simply a sauce blonde with two 
spoonfuls of mustard mixed with it. 

HERRINGS.— CHARENGS EN MAYONAISE. 

Cut the herrings in slices and broil them. Let them 
get cold, and serve them with a mayonaise sauce. See 
sauces. 

HERRINGS— SALT. 

Soak them in water for twenty four houts. Boil them, 
and serve them with peas made into pulp * Or they may 
be dressed, cut into pieces and eaten in a salad. 

HERRINGS.— HARENGS SAURS EN CAISSE, 

Divide five or six dried herrings by flakes. Chop up 
parsley, green onions, and mushrooms. Make a paper 
case and butter it. Make a layer of the chopped herbs 
and place some of the herring on it. Cover this with 
herbs and butter. Put a second layer of herring. Cover 
all with bread raspings, and broil. 

HERRINGS.— HARENGS— SALT. 

Take off the skin. Soak thepi for five hours after the 
skin is removed. They are eaten uncooked like anchovies, 
or broiled and eaten with a mustard sauce. 

* See Vegetable Pulps, p. 208. 
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WHITING.— MERLAN AUX FINE HERBES. 

Prepare and wipe a whiting. Cnt off the head and 
tail ; put it on a buttered dish. Cover it with fine herbs ; 
sprinkle a little melted butter over it. Pour in white 
wine, and dress it with fire under and over it. When 
it is done, dish it, thickening the sauce by adding a little 
butter mingled with flour to it. This sauce is poured 
over it. 

WHITING FRIED.— MERLAN FRIT. 

Make incisions on both sides of the whiting ; flour it. 
Put . it into very hot fat to fry it, and serve with fried 
parsley. 

WHITING FRIED.— MERLANS FRITS— Second Receipt. 

Scrape the whiting, and cut off the tail and fins. 
Prepare them. Put the liver into the body. Notch 
them on both sides with a knife, and after having 
floured them, fry them to a nice colour. Drain them, 
and sprinkle over them a little fine salt, and serve them 
on a napkin. 

WHITING.— MERLANS AU GRATIN. 

See soles au gratin, p. 51. 

WHITING BROILED.— MERLANS GRILLlfiS. 

Cut them on both sides. Broil them and serve with a 
sauce mditre d'hotel, or caper sauce. See sauces. 

WHITING BROILED.— MERLANS GRILLES- Second 

Receipt. 

Prepare them as for frying. Pour oil over them. 
Season with salt and pepper. Place them on a gridiron 
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over a quick fire. Serve them with melted butter or a 
tomato sauce. 

GURNET.— ROUGET AU COURT BOUILLON. 

Prepare the roach. Cut off the head, and dress it in 
court bouillon.* When it is done, scrape it. Take the 
skin off nicely, and serve it on parsley. It may be 
eaten with oil and vinegar, or a white sauce with 
capers. 

GURNET BROILED.— ROUGET GRILLE. 

Prepare the roach and dress it on the gridiron. It 
may be served with a sauce maitre d*h6tel, caper sauce, 
sauce a la ravigotte, sauce hach^e, or a mayonaise. 
See sauces. 

GURNET. 

This fibh may be dressed in court bouillon (see p. 5), 
and eaten with oil, or broiled and eaten with white 
sauce ; or it may be cut in slices and soaked in melted 
butter, and then laid in bread crumbs and broiled, and 
served with sauce Tartar. See sauces. 



SMELTS. 

The inside of the smelt is not removed. Wash and 
wipe them. Flour ihem, and fry them over a quick 
fire. 

SMELTS. 

Tlie smelt resembles the whiting, but is more delicate. 
They may be dressed " au gratin," or fried in the same 
way as the whiting. See whiting, 

* See Court Bouillon, p. 5. 
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SARDINES. 

Sardines and anchovies are mnch alike, and may 
generally he treated in the same manner. Salted 
sardines are not unfrequently broiled, and cooked thus 
are served with a little oil. Should they be large, they 
may be prepared as henings are. 

ANCHOVIES. 

Anchovies are usually eaten with oil. They should 
be washed first in water and then in vinegar. The 
bone is removed, and the anchovies are cut into verv 

•r 

thin strips, and placed in square and lozenge shapes on a 
dish, with yolks and whites of hard eggs, capers, and 
chopped chervil. Over this a little oil is sprinkled. 
They are also cut into strips, and put between slices of 
bread and butter. They may also be served en canape. 

ANCHOVIES.— CANAP^. 

To make this dish, cut thin slices of bread and butter 
about eight inches long and four inches wide. Fry 
them in butter or oil. Prepare a sauce composed of oil, 
vinegar, capers, and green onions and shallots cut tip 
small, and a little pepper. Mix this well together, and 
spread it over the fried bread. Cut the anchovies in 
slices and lay them upon it. A little of the best oil is 
sprinkled over. These canapes are delicious. 

Anchovies are used to make several sauces. 

ANCHOVY SALAD.— SALADE D'ANCHOIS. 

Cut up hard eggs, keeping the whites and yolks 
separate. Make a salad. Arrange it nicely, and mix in 
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anchovies in slices. Season with oil and a little 
vinegar. 

ANCHOVY TOAST..~EOTIES D'ANCHOIS. 

Fry slices of bread in butter nniil they are brown on 
both sides. Cover them with slices of anchovies. Pepper 
them, and add oil. 

OYSTERS. 

Oysters may be eaten uncooked, with a little pepper 
and the juice of a lemon. A sauce of vinegar, pepper, 
and shallot, chopped very fine, may be served with 
them. 

OYSTERS.— HUlTRES EN COQUILLES. 

Take the oysters out of their shells. Boil them for an 
instant in their own water. Fry in butter, chopped 
mushrooms, shallots, and parsley. Add salt and pepper. 
Flour this slightly. Pour in equal quantities of stock 
and white wine. Boil this. Put the oysters into it and 
remove it from the fire in a second. Put three or four 
oysters into scallops with some of the sauce. Cover 
them with bread crumbs and a bit of butter. Place 
them on a stove, and serve as soon as the bottom begins 
to stick to the scallop.* 

OYSTERS FRIED.— HUlTRES FRITES. 

Take the oysters out of their shells and boil them in 
their own liquor. Soak them in lemon juice for half an 
hour. Lay them in batter (see batter, p. 9). Then 
put them into hot frying fat. Drain them, and serve 
with fried parsley. 

* A four de campagne may be used. 
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OYSTERS.— HUlTRES 1 LA POULETTE. 

Having boiled the oysters in their own liquor, as in the 
preceding receipt, put them into a saucepan with some 
butter. Flour them. Moisten with a little of their own 
liquor. Add chopped parsley and a little vinegar. Boil 
them for an instant. When ready to serve, add a 
thickening of yolks of eggs beaten up. 



LOBSTER. 

Throw the lobsters into court bouillon (see court 
bouillon, p. 5). It should be boiling. They are left 
to boil for an hour at least. They are then taken out 
and drained. They are cut down the back. The claws 
are cracked, and they are served on parsley in sprigs, 
with a sauce Bemolade in a sauce tureen. See sauces, 
p. 25. 

LOBSTER SALAD.— HOMARD EN SALADE. 

Cut up a lobster. Put it into a deep dish, with hard 
eggs cut in quarters, slices of anchovy, and hearts of let- 
tuce, truflfles which have been cut in slices and dressed in 
wine, gherkins cut up, some capers, and fine herbs placed 
round. This dish should be tastefully arranged, so as to 
have an agreeable appearance. 

Crabs may be dressed in the same way. 



LOBSTER SALAD— Second Receipt. 

Cut up the flesh of the lobster. Make a salad with 
lettuces and hard eggs in slices. Season with oil, 
vinegar, pepper, and salt. 
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LOBSTER 1 LA RlfiMOLADE. 

Boil them for half an hour in water, with salt, pepper, 
vinegar, and a bunch of parsley. They are generally 
eaten a la K^molade. They are prepared thus. Crack 
the shells of the lobsters. Cut them down the back 
from the head to the tail. Take out their contents with 
a spoon. Mash it up, mingling it in an earthenware pan 
with mustard, some parsley, shallot, salt, pepper, plenty 
of oil, and a little vinegar. If the lobster should have 
eggs, these shoidd be also mixed in. The remainder of 
the lobster is taken from the shell and served with this 
after it has been well mixed together. 

TUNNY. 

This fish is found in the Mediterranean. It is soaked 
in oil. It may be procured at the shops, and is used in 
the same way as anchovies. 

PIKE.— BROCHET "AU BLEU.** 

Prepare the pike. Take off the gills, but do not 
scrape off the scales. Put it into a fish kettle, with a 
sufficient quantity of court bouillon to cover it entirely 
(see court bouillon, p. 6). When it is done, leave it 
in the court bouillon to get cold. It is served cold, and 
garnished with sprigs of parsley. 

PIKE ROASTED.— BROCHET k LA BROCHE. 

After having prepared the pike and scraped off the 
scales, lard it with pieces of bacon of moderate size. 
Wrap it in buttered paper, and put it on the spit. 
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While it is being dressed it should frequently be basted 
with white wine mixed with lemon juice. When done, 
the liquid with which it has been basted has pounded 
anchovies added to it, and some oysters. A thickening 
is then made (see thickening, p. 8) of melted butter and 
flour ; salt, pepper, and capers are put into the sauce, 
and it is poured over the pike. 

PIKE.— BROCHET " AU BLEU "—Second Receipt. 

Dress it by the receipt for pike " au bleu," and serve 
with white sauce with capers in it. 

PIKE FRICASSEED.— BROCHET EN FRICASSEE DE 

POULET. 

Dress the pike by the receipt for pike ** au bleu." Take 
the flesh off in slices, and follow the receipt for fricassee 
of chicken (see p. 166). 

PIKE FRIED.— BROCHET FRIT. 

The pike must be prepared and scraped, and after 
being powdered with flour, is put into boiling fat to fiy. 
The pike may be dressed en matelote. See matelote, p. 49. 

PIKE SALAD.— BROCHET EN SALADE. 

Dress the pike by the receipt for pike " au bleu " 
(see p. 61). The flesh is removed, and cut in bits about 
two inches in length. These are aiTanged on a dish with 
hard eggs, the hearts of lettuces, strips of anchovy, and 
some capers. These should be arranged tastefully. A 
cold sauce k la ravigotte is poured over it. See sauces. 
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PIKE ROASTED.— BROCHET 1 LA BROCHE— Second 

Receipt. 

Prepare and scrape the pike. Cut it slightly, and lard 
it with pieces of bacon which have been seasoned in 
pepper, salt, nutmeg, and fine herbs and green onions 
chopped very small. Put it on the spit, and baste it 
with white wine and the juice of a lemon. It may be 
served with any sort of sauce. 

CARP.— CARPE A LA CHAMBORD. 

Scrape the scales off the carp. Lard it with small 
pieces of bacon ; cook it in court bouillon. Take 
brown cuUis (see p. 3), and dress in it the roes of carp, 
sweetbread, tniffles, mushrooms, the comb and kidneys 
of a cock. When these are done, pour it out on a dish, 
and put the carp into it, glazing it with meat glaze. See 
glaze, p. 9. 

CARP.— CARPE A L'ETUV:^E. 
This is carp dressed en matelote. See matelote, p. 49. 

CARP FRIED.— CARPE FRITE. 

Prepare and scrape the caip. Cut it all down the 
back without separating the two parts. Flour it, and put 
it into boiling fat to fry. When it is done serve it with 
fried parsley. If the carp should be a large one, the roe 
is removed and put in to be fried when the fish is half 

ft 

cooked. 

CARP FRIED.— CARPE FRITE— SEcoim Receipt. 

Scrape the carp. Cut off the fins. Make incisions in 
it, and cut it all down the back. Eemove the inside 



64 THE TBBABUBT Or FRENCH OOOKEBT. 

Take off the head and the fins. Wash it with milt, and 
flour it. Fry it in oil or lard. Put the roe and the e^s 
io when the fiah is half cooked. When it is of a good 
colour, serve, garnished with fried parsley. 

Carp has sometimes, when caught in ponds, a very 
disagreeable taste of mud. This may he got rid of hy 
making the living fish swallow strong vinegar. This 
brings out a dampness on the body, which may b© 
removed when the scales are scraped off. The flesh 
becomes firm, and the t&ste of mud is not petoeptible. 

CARP.— CAEPE \ LA MAlTRE D'HOTBL . 
Follow the receipt for mackerel h, la miutre d'h6tel. 
The carp will require to be scraped. 



CABP.— CAEPE i LA PR0YEN(;ALE. 
The carp being prepared, is out into pieces. These 
are put into a stewpan, with a little butter and flour, 
fine herbs, garlic, green onions, and mushrooms, chopped, 
salt and pepper ; equal quantities of olive oil and whit© 
wine are poured in. It is cooked over rather a quick 
fire. When done it is taken off. The liquor in which it 
was dressed is reduced and poured over it. 

CABP.— CARPE EN FRICASSfiB DE POULET. 
Cut the carp into pieces. Put these into a stewpan, 
with some butter and chopped parsley, green onions, and 
mushrooms. Add a pinch of flonr. Fry it, pour in one 
pint and a half of white wino. Make a thickening of 
yolks of eggs, and serve. 
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CARP.— CARPE "AU BLEU." 

Bemove the inside of the carp without cutting it too 
much ; carefully avoid injuring the scales and breaking 
the gall. Take oflf the gills. Cook it by the receipt for 
pike " au bleu." 

CARP.— CARPE AU COURT BOUILLON. 

Prepare the carp by the preceding receipt. Boil some 
vinegar. Pour it over the carp. Dress it in court 
bouillon (see court bouillon). 



CARP DRESSED IN WINE.— CARPE AU YIN. 

Scrape and prepare the carp. Mix chopped parsley, 
green onions, shallots, salt, and pepper with butter. Put 
these into the body- of the fish. Bind it up in linen ; 
boil it in broth, a pint of red wine, a bit of butter, slices 
of onions, turnips, and carrots, some cloves, thyme, and a 
bay leaf. AVhen it is done, strain the liquor through a 
sieve, and reduce it. Eemove the cloth and serve it with 
the sauce made from the liquor. 



CARP.— CARPE 1 LA BOURGEOISE. 

Scrape the carp ; remove the bladder and gall. Cut 
it down the stomach, and open it. Fry in a thickening 
of some mushrooms, bacon, and small onions, seasoned 
^th pepper and salt. Flatten the carp out in this. 
Pour in some stock and half a glass of white wine. 
Cover the carp down close, and let it simmer over a 
gentle fire until it is done. 

F 
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BARBEL. 

I 

The barbel may b© dressed by the receipts for the 
carp. 

CARP. 

■ 

The eggs of the barbel and pike should not be dressed 
or eaten. 

TROUT. 

Salmon trout may be dressed by the receipts for 
salmon. 

TROUT. 

Small trout may be broiled or fried, and served with 
caper sauce. See sauces. 

TROUT.— TRUITE A LA BOURGEOISE. 

Prepare the trout without opening the stomach ; leave 
the scales on. Wash and wipe it. The head should be 
fastened with thread. Cover it with salt, and let it 
remain so for an hour. Boil it for a quarter of an hour 
(according to the size) in a bottle of white wine, butter 
mingled with flour, onions, a bunch of herbs, a clove of 
garlic, cloves, a little thyme, and some basil. Dish the 
trout with scalded parsley over it, and a sauce from which 
the onions, herbs, &c., have been taken. 

PERCH.— PERCHE " AU BLEU." 
Dress it in court bouillon,* and serve it like pike. 

* Bee Court BouUlon, p. 5. 
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PERCH.— PERCHE " AU BLEU ''—Second Receipt. 

Prepare the perch. Take off the gills. Cook it in 
ooui-t bouillon, by the receipt for turbot **au bleu." 
When done scrape off the scales and serve with oil, w hiie 
sauce with capers, or any other that appears suitable. 



TENCH. 
Tench may be cooked by the receipts for carp. 

GUDGEONS. 

Gudgeons are fried. The inside should be. removed, 
and they should be washed. After being floured they 
are put into grease, which should be boiling hot. They 
are drained, and a little fried parsley is put round 
them. Fine salt should be sprinkled on them. 

MATELOTE OF CARP, EELS, AND OTHER FISH. 

Take any sort of fresh-water fish, as carp, eels, barbel, 

pike, tench, &c. — of these carp and eels are best for the 

purpose. Scrape and prepare them. Cut them into 

pieces of equal size. Make a thickening with butter 

and a spoonful of flour. Put into it twenty small onions. 

When they are half cooked, pour in a quart of red wine 

and an equal quantity of water. Put the fish into this, 

with plenty of mushrooms, a bunch of herbs,* salt, and 

pepper. Boil over a quick fire for an hour. Arrange 

the fish in a pyramid. The head should be in the middle, 

the roe and eggs over it, and the mushrooms and onions 

round it. 

♦ See Bouquet of Herbs, p. 7. 
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MATELOTE k LA MARINliiRE. 

l*repare the fish as in the preceding receipt. Hang a 
wanner over the fire, with red wine, a bit of butter, 
small onions which have been fried in butter, a clove of 
garlic, a little thyme, a bay leaf, pepper, salt, and suit- 
able spices. Boil it over a clear fire with the fish in it. 
Let the wine catch fire. Eeduce the sauce by two- 
thirds, and dish as in the preceding receipt. 



PKAWNS. 



Prepare the prawns by removing a small filament. 
Boil them in court bouillon in which there is no butter. 
They will be done in ten minutes. Cover down the 
saucepan, and leave them in the liquor for a quarter of 
an hour. Drain them and serve them in parsley. 



PKAWNS.— BOUDIN D'^CKEVISSES. 

Prepare the prawns by the preceding receipt. Clean 
the tails and cut them into dice. Cut the white flesh of 
cold fowl in the same way. Pound up the shells of the 
prawns until they form a paste, and mix them with fresh 
butter. Put into a stewpan the prawns and. fowl cut 
into dice, the shell mixed with butter, a little bread 
crumb, some sweetbread, yolks of eggs, salt, pepper, 
and a little white or brown cuUis. Fry it for a second, 
so as to mix it well, and put it into pigs' skins, like 
sausages. It may be broiled. The skins should have 
small incisions cut in them before they are put on the 
gridiron to broil. 
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KEDJEREE,— A BREAKFAST DISH.* 

Boil four ounces of rice in the same way as for a 
curry. When it is cold put it into a saucepan, with an 
equal quantity of cold fish cleared of skin and bone and 
divided into flakes. Cut up one ounce of butter. Add a 
seasoning of Cayenne pepper, and a sufficient quantity of 
salt. Stir this mixture constantly over the fire until it 
is hot through, and then mix in two eggs beaten up. It 
should not boil after these are added. Ser^'e when they 
are set. . 



BEEF. 



BCEUF EN PERSILLADE. 

Cut slices of cold boiled beef. Put them info a dish 
with some parsley, some chopped shallots, and a little 
butter. Sprinkle it over with bread raspings. Pour in 
broth. Place the dish in the oven, or over a feeble fire 
on a stove, and let it simmer for half an hour. 

Eemains of beef a la mode may be thus dressed. 



BEEF.— BCEUF EN PERSILLADE— Second Receipt. 

Cut the beef in small thin slices. Arrange them in the 
form of a crown at the bottom of a stewpan. Put in 
salt and pepper, a spoonful of the juice of meat, or 
broth. Let it simmer for half an hour. Make a sauce 
of herbs, a little vinegar, pepper, and salt. Turn the 
beef into the dish, and put the sauce into the middle. 

* This is not a French receipt. 
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BEEF.— BCEUF EN MIEOTON. 

Fry onions cut into small dice until they are of a nice 
brown colour. Powder them with flour, and when it is 
of a good colour put in broth. Let it boil away until 
the sauce is of a good thickness. Add slices of boiled 
beef, and serve them when they are well warmed 
through. 

BEEP.— BCEUF EN MIROTON— Second Receipt. 

. Take ten onions, cut them in slices, and fiy them in 
butter until they are dressed. Add a little flour. Stew 
it in broth and white wine. Put in salt and pepper, 
and continue to stir until the onions are dressed and the 
liquor dries up. Put boiled beef cut into small slices 
on the onion. Heat it so that it may receive their 
flavour. Season with mustard and a little vinegar, and 
serve. 

BEEF.— BCEUF EN VINAIGRETTE. 

Cut cold boiled beef in small thin slices. Secuson 
them with tarragon, chervil, capers, gherkins cut up, 
salt and pepper, oil, and vinegar— bumet may be added 
if liked. 



BEEF.— BCEUF EN VINAIGRETTE— Second Receipt. 

Eemove the skins and strings from the beef. Cut it 
in thin slices and arrange them in a salad bowl. Garnish 
it with anchovies. Put in tarragon, green onions, and 
gherkins out up. Season with salt, vinegar, and oil, as 
for a salad. 
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BEEF.— BCEUF A LA MODE. 

After haviDg larded a nice piece of beef, dress it in a 
gravy from a braise, or in a rich stock. Put in a shin 
of veal, and white wine and strong broth or stock in 
equal quantities. Let it simmer for five hours. Dish 
the beef with the gravy from a braise, or with gravy 
reduced and strained, and spread thick glaze over it. If 
the beef k la mode should be required cold, gravy from 
a braise, or rich gravy, is still used. This is strained 
and reduced over the fire, and clarified by having the 
white of an egg beaten up in a glass of water poured in 
while it is boiling, and by being skimmed carefully. 
When this is done, the gi'avy is again strained. When 
cold this forms an excellent jelly, which is served with 
the cold beef. 

BEEF.— BCEUF 1 LA MODE—Second Keceipt. 

Take a good piece of beef, and lard it with bacon 
seasoned with peppercorns, spice, and parsley. Put it 
into a stewpan, which may be covered down so as to 
exclude the air. Stew it with four onions, four carrots, 
a bunch of herbs (see bouquet of herbs, p. 7), a shin of 
veal, and a glass of water. This becomes a jelly. Care 
must be taken that the meat does not bum. Add half a 
glass of brandy, or a glass of wine, and a little salt. 
Simmer for six hours. 



-BEEF.— BCEUF A LA BRAISE AUX OIGNONS. 

Bone a piece of beef. Bind it round with thread. 
Stew it in a good braise, or with gravy and a pint of 
wine, some broth, a slice of veal which has been larded, 
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a bouquet or bunch of herbs, salt, and peppercorns. 
When half dressed put in about twenty onions. When it 
is done take off the fat, and dish the beef, with the onions 
round it, with a good brown sauce. 



ROAST SIRLOIN. 

After having cut the beef into a neat form, soak it in 
oil for eight or ten hours, with onions cut in slices, 
parsley, thyme, a bay leaf, salt, and pepper. It is then 
roasted before a quick fire for about two hours. The 
time must be regulated by its size. The gravy which 
comes from it makes a sauce by the addition of chopped 
shallots, salt, pepper, and a little vinegar. This is 
served separately. 

TO ROAST BEEF. 

In order to ascertain whether a piece of beef before 
the fire is perfectly roasted, run the blade of a narrow 
sharp knife into the centre and immediately draw it out. 
If the gravy which comes from the naiTOw opening is 
rather brown than red, the beef is roasted brown. Pre- 
pare a piece of beef to roast. Lard it with small pieces 
of bacon. Put it on the spit before a good fire. Baste 
it with butter. 

It may be served alone, or with sauce piquante or 
tomato sauce. 

ROASTED BEEF.— BCEUF 1 LA BROCHE. 

Soak it in oil for a few days, with onions, parsley, 
lemon juice, cinnamon, and spices. Put it into a good 
shape, and roast it to a nice colour. It is served with a 
sauce hach6e (see sauces, p. 18) in a sauce-boat, or with 
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a satice made with its gravj, a little vinegar, chopped 
shallots, salt, and pepper. 



BEEF WITH VEGETABLES.— FILET DE BGEUF 

AUX LEGUMES. 

Prepare a piece of- beef by the foregoing receipt. 
Stew it with carrots, onions, slices of bacon, a bunch of 
parsley, white wine, broth, and a little salt. Set it 
boiling over a good fire. Cover the pan, and put hot 
coals on the top, at the same time diminish the heat 
nnder the pan. When it is dressed strain the liquor. 
Beduce it by boiling. Put flour into it, and add vege- 
tables which have been dressed separately. 



BEEF— RUMP.— BAKED, ROAS^^ED, OR DRESSED IN 

PARSLEY. 

Bone a piece of rump of beef. Lard it with bacon 
seasoned with spice and parsley. Season it with spices, 
and lay it in a pan proportionate to its size. Pour in white 
wine and cover it down. Paste the edges of the lid. 
Let it remain for five or six hours cooking. Take off 
the fat and serve. 

Beef prepared as above may be dressed in pastry or 
roasted. 

SALTED BEEF.— BGEUF 1 L'fiCARLATE. 

Let a piece of rump of beef hang as long as possible 
without becoming tainted. Bone and lard it. Put in 
salt and saltpeti-e. Put it in a dish, with peppercorns, 
spices, ginger, parsley, green onions chopped up, garlic, 
cloves, thyme, and basil. Add some onions cut in 
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slices, and cover with a cloth and then with the lid of 
the dish. Let the beef soak for a fortnight. It should 
remain untouched for the first eight days, and be turned 
every day during the latter part of that period. Boil it 
in water, with carrots, onions, a bunch of parsley, and 
some green onions. The beef should be wrapped in a 
linen cloth and bound round with thread when put into 
the water. When it is boiled it should remain in the 
liquor to get cold, It is served with parsley like a ham, 
or it may be used hot, with peas in pulp, or other 
vegetables round it. 

BOILED BEEP. 

Beef which has been boiled to obtain broth may after- 
wards be used to make different sorts of entrees, such 
as beef en miroton, en persillade, en blanquette, en 
r^molade, or served with sauce Eobert, sauce piquante, 
or tomato sauce. 

BEEF.— BCEUF ROTI AUX HUSSARDS. 

Boast a slice of beef. Bemove it from the fire when 
it is half dressed. Wash and pound some onions so as 
to obtain their juice. Mix this with bread crumbs, 
butter, and salt. Make a thickening by mixing flour 
and melted butter, and add this to the onion juice. Four 
in stock. Cut the beef in slices, and stew them in this 
preparation. When it is to be served arrange the slices 
in the dish. Thicken the sauce with yolks of eggs, and 
pour it over the meat. 

BEEF.— charbonn:6e de b(euf en papillote. 

• 

Take ribs of beef, and boil them over a slow fire in 
broth or water with pepper and salt. Beduce the gravy 
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BO that it adheres to the beef. Put it to soak in oil or 
melted butter, with parsley, green onions, shallots, and 
mushrooms, all out up* very fine. Wrap the beef in 
white paper with the herbs on it, and fold the paper 
over it. Grease it, and put it on a gridiron on a greased 
paper. It may be served on the paper. 



BROILED BEEFSTEAK. 

Cut a beefsteak. Sprinkle it with salt and pepper, 
and broil it over a quick fire. When the gravy begins 
to rise to the surface, turn it and sei-ve it very soon, 
either alone or with anchovy butter or a sauce maitre 
d'hdtel. It may also be sent to table with watercresses, 
or with Dotatoes cut in slices and fried brown. 



BEEFSTEAK.— FILET 1 LA CHATEAU BRI ANT. 

This is a beefsteak, double the thickness of an 
ordinary one, broiled on the gridiron and served with a 
well-flavoured anchovy sauce. 



BROILED BEEFSTEAK. 

Cut a beefsteak about an inch thick. Beat it fiat; 
trim and cut the edges. Kemove the skin. Season it 
with salt and pepper. Soak it in melted butter. Dress it 
on a gridiron over a good fire. In the mean time prepare 
on a dish a bit of butter in proportion to its size. Season 
it with salt, pepper, a little parsley, and thie juice of a 
lemon. Lay the beefsteak on this. It should not be 
over dressei Serve hot. 



L 
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BEEFSTEAK AND POTATOES, AUX POMMES DE 

TERRE. 

This is prepared in the same way as the preceding. 
Potatoes fried in slices are added. 

BEEFSTEAK AU CRESSON. 
Beefsteak with cress seasoned with vinegar. 

BEEFSTEAKS AND ANCHOVIES— AU BEURRE 

D'ANCHOIS. 

Beefsteaks with anchovy butter. See anchovy butter. 

FRIED BEEFSTEAKS.— FILET DE BCEUF SAtlTlfi. 

Cut beef in slices as for beefsteaks. , Fry them in 
butter over a quick fire. When they begin to grow stiff 
turn them. In a few seconds put in cuUis (see cullis, p. 3), 
and finish cooking them. Dish them, and pour a strong 
meat glaze over them. 

BEEFSTEAK.— SAUT£ DE FILET DE BCEUF. 

Melt some butter in a heater. Put slices of beef, cut 
about half an inch thick, into it, after they have been 
seasoned. Let them remain imtil the butter fries. Put 
in a spoonful of flour. Stir, and if the sauce is too thick 
put in water. 

BEEFSTEAKS AND TRUFFLES. , 

Prepare these by the receipt for beefsteak saut^, 
adding truffles cut in slices with the cullis. 
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BEEFSTEAKS IN WINE.— FILET DE BCEUP SAUTlfi 

AU VIN. 

Dress tbem by the receipt for fried beefsteaks or filet 
de bceuf saut^, using meat glaze instead of cullis, and 
-w^bite wine. 

BEEFSTEAK.— FILET DE BCEUF SAUTlfi DANS SA 

GLACE. 

Use meat glaze and tbe gi*ayy from a braise. 

BEEFSTEAK AND MUSHROOMS.— FILET DE BCEUF 
SAUT^ AUX CHAMPIGNONS. 

Dress it by tbe receipt for fried beefsteaks, and put 
in musbrooms instead of truffles. 



. BEEFSTEAK BRAISED.— FILET DE BCEUF BRAISlfi. 

Lard tbe beefsteak witb small bits of bacon, and dress 
it in a tbick braise, and follow tbe first receipt for beef 
a la mode. 



BEEFSTEAK.— FILET DE BCEUF AU YIN DE MALAGA. 

Dress tbis in tbe same way as tbe preceding, using 
half stock and balf wine. 



BEEFSTEAK WITH TOAST.— FILET DE BCEUF AUX 

CROtTTONS. 

Tbis may be made witb tbe remains of roast beef. It 
is cut into slices, wbicb are merely beated, witbout 
being stewed, in strong meat gravy. Pieces of bread 



78 THE TRKASUBT OF FBEHGH COOKKRY. 

are cut into the form of lozenges and Med in butter. 
Tfaeee are arranged alternately with slices of beef round 
the dish in the form of a crown. A gravy made of 
meat-juioe, a bit of butter mixed with chopped parsley, 
and the juice of a lemon is poured over. 

BEEF.— L'ENTRE-COTE SUR LE GRIL. 

Take the cut of beef under the shoulder. Heat it to 
make it tender, taking care not to tear it. Season it with 
salt and pepper, and soak it in oil or melted butter. 
Broil it on the gridiron over a slow fire, for an hour or 
three quarters of an hour accoi-ding to its thickness. 
Dish it, and pour a sauce piquante or gravy with 
gherkins over it 

BEEF.— L'ENTRE-COTE BRAISfiE. 

Fry the beef with bacon. Take it out of the pan. 
Make a thickening with flour. Put the beef back again 
into the thickening, with carrots, onions, a bunch of 
herbs, salt, and pepper. Stew it in equal parts of wine 
and stock. After it has stewed for four hours, take it 
out ; take off the fat and dish the beef on the gravy. 



BEEF.— L'ENTRE-C6TE DANS SON JUS. 

This is done like the preceding, only without 
thickening. 



BEEP FRIOANDEAU.— BCEUF EN FRICANDEAU. 

Cut slices of beef. Lard them, and dress them like 
beef it la mode (see p. 7 1). Dish them on their own gravy 
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redaced, or on spinach, pr sorrel, or glazed with a 
strong meat glaze. 



HASHED BEEF.— B(EUF EN HACHIS. 

Cut the beef up small, and season it with onions that 
have been fried. Let it simmer in equal parts of wine 
and stock — or the minced meat may be made into balls 
and rolled in flour, and then fried. These may be 
served with tomato sauce or cullis reduced. 



BAKED BEEF.— B(EUP AU FOUR. 

Take a piece of beef. Cut it up with half its weight of 
fat. Put it into a stewpan, with lean bacon cut into 
dice, parsley, green onions, inushrooms, and shallots, 
all cut up very fine, some pepper and salt, a little 
brandy, and four yolks of eggs. Mix all well together. 
Xjay slices of bacon in the pan. Put the meat into it, 
covering it well, and pasting the edges of the lid. Let 
it bake in the oven for three or four hours. Take out 
the bacon. Eemove the fat from the sauce. It may be 
served cold. 



ox kidneys fried.— rognons de bceuf sautlfi.— 

entr:6e. 

Cut ox kidneys into small thin pieces, taking care to 
remove the fat. Fry them in a little butter. Add 
inushrooms after they have been scalded, and some 
spoonfuls of cullis. They should be stewed for a few 
minutes and served immediately. 



I 
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OX KIDNEYS.— ROGNONS DE B(EUF SAUTfiS.— 
ENTRlfiE— Second Receipt. 

Cut ox kidneys into small slices. Put them into a 
pan, with a bit of butter, chopped parsley, shallot, 
mushrooms, salt, pepper, and nutmeg. Fry this over a 
good fire until the gravy is dried up. Put in a little 
flour, half a glass of white wine, and two spoonfuls of 
broth. Take it off the fire before it has boiled. Thicken 
with a bit of butter. Add lemon juice, and serve very- 
hot. 

OX KIDNEYS.— ROGNONS DE BOEUF SAUTifiS AU YIN. 

— ENTRfiE. ' 

Dress it by the first receipt until the meat is fried, 
then powder with flour. Let it turn yellow. Stir it 
constantly. Pour in red or white wine. Truffles may 
be added. 

OX KIDNEtS.— ROGNONS DE BGEUF A LA 
PARISIENNE.— ENTREE. 

Dress them by the second receipt for kidneys, using 
a little vinegar, and good stock instead of wine. CuUis 
is preferable to stock. The kidneys should not boil up 
after wine is put in. 

OX LIVER. 

A good ox liver may be dressed in the same way as 
calf s liver, and is nearly as good. 

OX BRAIN. 
May be dressed like calves' brains, but is less delicate. 
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TO BOIL A PICKLED TONGUE. 

When it is dressed soak it for three or four hours in 
fresh water. Take it out and put it into a pan with 
Avater in which there are onions cut in slices and a 
good bunch of herbs. Let it boil gently for six or 
seven hours, and get cold in itk liquor, and then drain it 



TONGUE.— LANGUE DE BCEUF A L'^OARLATE. 

Prepare the tongue ; put it over the fire so as to be 
able to remove the skin. Put it into a pan which will 
close well. Eub it with pepper and saltpetre. Lay salt 
in the bottom of the pan, and salt the tongue. Add 
cloves, a little thyme, and two bay leaves. In twenty- 
four hours salt it again. The tongue should be covered 
with brine. Leave it in this for twelve or fourteen days. 
Smoke it over a wood fire. It may be wrapped in an ox 
skin, which should be fastened at the ends. 

Put it into a pan of cold, water, with some onions, two 
. cloves, a little thyme, and a bay leaf. Let it boil foi: six 
or seven hours. Leave it in the liquor to get cold, and 
drain it. It is to be used cold. 



BRAISED TONGUE. 

It should be boiled for a few minutes, so that the skin 
may be removed. Lard it with small bits of fat bacon, 
and braise it (see braising, p. 1). When it is done it is 
served whole. A thickening is made with flour in the 
gravy in which it has been cooked. Mushrooms, shallots, 
and a bunch of herbs are boiled in the sauce, which is 
poured over it 

G 
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« 

TONGUE ROAST ED.--LANGUE DE BCEUF EOTL 

Prepare the tongue by the preceding receipt. It is 
taken out of the braise before it is quite done, and 
roasted. It is served with sauce piquante. 



TONGUE.— LANGUE DE BCEUF EN PAUPIETTE. 

Prepare the tongue. Soak it in boiling water for a 
quarter of an hour. Boil^it until the skin may easily be 
taken off. Let it get cold and then cut it into thin slices. 
Cover each of these with godiveau or forcemeat, in 
layers rather thicker than a five-shilling piece. Press 
them with a knife which has been put into yolk of egg, 
so as to consolidate it. Put a bit of bacon into each 
slice. EoU them up and put them on a skewer and roast 
them. When they are nearly done put bread crumbs 
over the bacon, and brown them nicely before a clear 
fire. Serve with sauce piquante. 

TONGUE.— LANGUE DE BffiUF AU GRATIN. 

Scald the tongue and dress it. Take off the skin and 
let it get cold. In the mean time, chop parsley, green 
onions, and tarragon, three shallots, capers, and an 
anchovy. Take a piece of crumb of bread, about the size 
ot an egg, and half that quantity of butter, and mix them 
together. Put half of this at the bottom of a dish. Cut 
the tongue in slices and lay them on the herbs. Season 
them with salt and pepper. Put another layer of the 
herbs, and on that another of the slices of tongue. Pour 
over tliis three or four spoonfuls of stock and half a 
glass (;f wine. Leave it on the stove until the contents 
of the dish stick to it. 
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TONGUE— LANGUE DK BCEUF AU GRATIN-HSecond 

Receipt. 

This may be made with the remains of a dressed 
tongue. It is cut in slices, and these are arranged in a 
dish with a little stock, shallots, fine herbs, gherkins 
chopped, a little pepper, and grated bread crumbs. The 
dish is placed over a stove until the contents stick to it. 



TONGUE AND GHERKIN.— LaNGUE DE BCEUF AUX 

CORNICHONS. 

Wash the tongue, and soak it in boiling ^ater for half 
an hour. When it is cold lard it with bacon which has 
been seasoned with pepper, spices, parsley, and green 
onions chopped up. Dress it in a saucepan, with a 
seasoning of fine herbs, slices of bacon, of veal, and beef, 
some carrots, onions, and different sorts of spices. Stew 
these in broth for four hours. Before serving, trim it 
neatly and take off the skin. Make a sauce with cuUis or 
thick gravy, into which chopped gherkins should be put. 



TONGUE.— LANGUE DE B(EUF EN PAPJLLOTTES. 

Prepare the tongue as in the preceding receipt. Cut 
it in slices like cutlets. Arrange these in a dish, and 
pour sauce hach^e (see sauces, p. 1 8) over them. Put a 
slice of bacon on either side, wrap each cutlet of tongue 
in paper which has been oiled, and fold it as firmly as 
possible, so that the sauce may not escape. Broil the 
cutlets on the gridiron over a gentle fire. Arrange them 
r ound a dish with a clear gravy. 
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TONGUE AND MUSHROOMS.— LANGUE DE B(EUF 

AUX CHAMPIGNONS. 

Having prepared the tongue by the preceding receipt, 
cut mushrooms and fry them in butter with the juice of 
a lemon. Mix two or three spoonfuls of thickening of 
flour, and butter with six spoonfuls of stock. Eeduce 
this by boiling, and pour it over the tongue cut in two. 

BEEF PALATES.—ENTRISE. 

Put the beef palates into boiling water, so as to be 
able to remove the hard dark skin. Cut them in pieces 
about two inches square, and serve with white sauce. 

PALATES.— PALAIS DE BCEUF A LA SAUCE 
PIQUANTE.— ENTREE. 

Palates may be dressed as above, and served with 
sauce piquante. 

PALATES.— PALAIS DE BCEUF. 

Dress them by the first receipt, and serve with sauce 
Robert. 

PALATES WITH TOMATO SAUCE. 

Dress them by the first receipt, and serve them with 
tomato sauce. 



PALATES— CROQUETS.— PALAIS DE BCEUF EN 
CROQUETTES.— ENTREE. 

Cut beef palates into small square pieces. Dress them 
in a sauce blond. Eeduce it by boiling. Divide into 
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small portions. Put yolks of eggs and bread crumbs 
over, and fry them. 

PALATES— CROQUETS.— CROQUETTES DE PALAIS 
:#DE BCEUF— Second Receipt.— ENTREE. 

Take two beef palates which have been soaked and 
dressed in water. Cut them across the long way. Stew 
them over a gentle fire in stock, with a clove of garlic, 
two cloves, salt, pepper, thyme, and a bay leaf. Let 
them drain. Cover each piece with forcemeat well 
seasoned. It should be in layers of the thickness of a 
five-shilling piece. Eoll them, and soak them in batter 
made of flour mixed with half a pint of white wine, a 
spoonful of olive oil, and some salt. The batter should 
be sufficiently liquid without being too clear. Fry and 
serve very hot with a garnish of parsley also fried, 

PALATES.— PALAIS DE B(EUF EN ALLUMETTES.— 

ENTRlfiE. 

Cut the palates in small strips. Let them soak for 
two hours in good broth, with salt, pepper, a bay leaf, 
thyme, basil, cloves, mixed spices, slices of onion, a bit 
of butter mixed with fine herbs in a little flour. This 
should be hot. Drain the palates, soak them in batter, 
and fry them. They should be of a good light colour and 
garnished with parsley — or the palates may be soaked in 
lemon juice, with a little salt and parsley, and then fried. 

TRIPE FRICASSEED.— GR AS DOUBLE EN FRICASSEE 

DE POULETTE.— ENTRjfiB. 

Scald and clean tripe well. Let it soak in water 
during four or five hours. Then boil it in water for five 
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or six hours, with a little flour, some onions and carrots 
cut in slices, a bunch of herbs, salt, pepper, cloves, and 
garlic. Cut it into pieces about the size of a five-shilling 
piece. Put it into a pan with butter and a little flour. 
Stew it in broth for a quarter of an hour. Take it off 
the fire. Put a thickening of yolks of eggs, and serve. 

TRIPE FRICASSEED.— GRAS DOUBLE EN FRIOASSISE 
DE POULETTE^Second Receipt.— ENTRlfiE. 

Boil the tripe. Cut it into small pieces. Put it into a 
saucepan, with butter, mushrooms, chopped parsley, salt, 
pepper, and nutmeg. After it has stewed, add yolis of 
eggs and the juice of a lemon. Toast may be arranged 
round the dish. 

TRIPE BROILED. -GRAS DOUBLE GRILL:^.— ENTREE. 

Tripe is prepared by the first receipt It should not 
be cut very small. Soak it in melted butter and sprinkle 
it with bread crumbs, salt, pepper^ and herbs. Broil it, 
and serve it with sauce piquante or tomato sauce. 

TRIPE.— GRAS DOUBLE A LA LYONNAISE.— ENTRISE. 

Dress it by the first receipt for fricasseed tripe. Cut it 
into pieces an inch square. Heat it with butter, oil, 
onions cut in dice, salt, pepper, and chopped parsley. 
When it is done yellow, serve. 

TRIPE.— GRAS DOUBLE A LA PROVENgALE. 

Put grated bacon into a stewpan, with onions, carrots, 
a bay leaf, thyme, parsley, garlic, cloves, allspice, salt, 
and peppercorns. Cut the tripe into pieces, and stew it 
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with this in a pint and a half of white wine and a 
few spoonfuls of stock. This should simmer for six 
hours. Let it get cold. Fry onions with chopped 
parsley, and put the tripe into it. 

BEEF MARROW. 

Melt the marrow. Pass it through a sieve, and add a 
thickening of yolks of eggs and some stock. Pour it on 
toast. 



VEAL. 



VEAL.— BLANQUETTE DE VEAU.— ENTR]SE. 

The remains of roast veal may he dressed in this 
way. The meat is cut into small thin slices, and is put 
into a white sauce. It should be heated but not be 
allowed to boil. 

VEAL.— BLANQUETTE DE VEAU— Second Recefpt.- 

EiVTREE. 

Cut remains of roast veal into thin yjieces. Do not 
leave much fat, and take out the pieces of skin. Melt 
fresh butter in a pan. Put a pinch of flour into it. Do 
not let it become brown. Add salt, pepper, and a bunch 
of parsley. Heat the veal in this. Pour in stock, make 
a thickening of joYks of eggs. Squeeze in the juice of 
half a lemon, or use a little vinegar, and serve. 

Fowl may be dressed by this receipt. 

VEAL. -FILLET A LA P:6LERINE. 

Lard a fillet of veal with fat bacon. Fry it — oil or 
butter may be used for this purpose. AVlien it is done 
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to a yellow colour, pour in water, and add salt, a bunch 
of herbs, and let it stew. Fry large onions in butter ; 
stew them in red wine and some of the liquor in which 
the fillet has been dressed. Add a few mushrooms and 
let it stew. When it is done, dish the veal with the 
gravy in which it was cooked, and put the onions and 
mushrooms round it. A little potato flour is put into 
the sauce with the onions. This is reduced, and poured 
over it. 

VEAL OUTLETS.— COTELETTES DE VEAU A LA 
BORDELAISE.— ENTElfiE. 

Beat, up forcemeat of poultry (see p. 29) with some 
eggs, using both yolks and whites. Spread it over a 
buttered dish. Put the cutlets on it. Cover them with 
more of the forcemeat and some small bits of butter. Put 
the dish on the stove, and cover it with a four de 
campagne. It will be done in an hour. It may be 
baked in an oven. 

VEAL CUTLETS WITH HERBS,— COTELETTES DE 
VEAU AUX FINES HERBES.— ENTREE. 

Saut^ or fry the cutlets in a small quantity of butter. 
Add chopped mushrooms, tine herbs, salt, and jjepper. 
Turn them frequently. Squeeze the juice of a lemon in 
when they are cooked. 

VEAL CUTLETS.— COTELETTES DE VEAtJ AU 
NATUREL.— ENTR]6E. 

These are prepared like mutton cutlets (see p. Ill), 
as are cutlets done with bread crumbs. 
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VEAL CUTLETS.— COTELETTES DE VEAU AU 
NATUREL— Second Eeceipt.— ENTK:6E. 

Prepare the cutlets; soak them in melted butter. 
Sprinkle them with pepper and salt. Broil them on a 
gridiron. When done on both sides they should be 
served alone, or with sauce piquante. 

VEAL CUTLETS.— COTELETTES DE VEAU EN 
PAPILLOTES.— ENTR:6E. 

Cover both sides of the cutlet with forcemeat of fowl. 
Envelope them in buttered paper, or paper soaked in 
salad oil. Broil them over a gentle fire. Some cooks 
fry the cutlets in butter before they are put into paper. 
They are thus more easily dressed, but are not so 
savoury. 

VEAL CUTLETS.— COTELETTES DE VEAU EN 
PAPILLOTES— Second Receipt.— ENTREE. 

Cover both sides of the cutlet with forcemeat com- 
posed of bacon, parsley, green onions, and mushrooms 
chopped very fine. Lay thin slices of bacon on them. 
Butter some papers. Wrap the cutlets in these. Put 
them on a gridiron over a gentle fire. Let them remain 
there for three-quarters of an hour, and serve. 

VEAL CUTLETS FRIED.— COTELETTES DE VEAU 

SAUT^ES.— ENTREE. 

Fry cutlets with salt, pepper, parsley, and shallots, 
chopped very fine. Sprinkle over melted butter. Put 
them over a quick fire. When they are done on one side, 
turn them, and dress them on the other. Add a little 
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flour and butter, and pour in gravy. Stew them, and 
pour the sauce over the cutlets. 

VEAL— SHOULDER.— ifiPAULE DE VEAU A LA 

BOURGEOISE. 

Bone the shoulder. Sprinkle the inside with salt, 
pepper, and grated nutmeg. Eoll and bind it round with 
thread. Fry it on butter. Stew it in stock. Dress it 
with fire all round it. When it is done take off the 
thread and dish the veal. The gravy is reduced and 
poured over it. 

VEAL— SHOULDER.— ifiPAULE DE VEAU A LA 
BOURGEOISE— Second Receipt." 

- Put a shoulder of veal into an earthenware jar, with 
a glass of water, two spoonfuls of vinegar, three onions 
cut in slices, parsley, green onions, two cloves of garlic, 
a bay leaf, two cloves, and a good bit of butter. Cover 
it close down by pasting the two sides of the lid. Put 
it into the oven, and let it remain there during four 
hours, or it may be dressed on a stove. Take the fat off 
the gravy, strain it, and pour it over the veal. 

SHOULDER OF VEAL.— EPAULE DE VEAU GLACEE. 

Bone a shoulder of veal. Lard it, and bind it round 
with a thread. Braise it (see braising, p. 1). Eeduce 
the gravy to a jelly or glaze. Dish the shoulder, and 
pour this over it. 

VEAL COLLOPS.— ESCALOPPES DE VEAU.— ENTRlfiE. 

Cut thin slices of veal. Fry them in oil or butter 
over a quick fire. Take them out. Add stock, bread 
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raspings, chopped parsley, salt, and pepper. Put the 
collops back into this preparation. Dress them with 
gentle heat. When about to serve add the juice of a 
lemon. 

VEAL COLLOPS.--ESCALOPPES DE VEAU— SKC0^^D 

RECEiPT.^ENTR:fiE. 

They may be seasoned, and covered with bread 
crumbs. 

VEAL.. -FILET DE VEAU 1 LA PROVENgALE.— 

ENTR:fiE. 

This dish is made of the remains of cold roast veal, 
which must be cut into slices. Oil, butter kneaded 
with flour, pepper, salt, parsley, green onions, shallots, 
and a little chopped gjirlic are put into a stewpan. This 
is thickened, and a little lemon juice is added to it. 
The slices of veal are put into it, and heated without 
being boiled. 

VEAL.— CALF'S LIVER.— FOIE DE VEAU A LA BOUR- 

GEOISE.— ENTBlfiE. 

Make a brown thickening of flour and melted l?utter 
Put into it a calfs liver which has been larded with 
moderately fat bacon. Pour in equal parts of stock and 
red wine. Add carrots, onions, a bouquet of herbs, salt, 
and pepper. Dress for three hours. Take off the fat 
and serve. 

VEAL.— CALF'S LIVER.— FOIE DE VEAU 1 LA BOUR- 
GEOISE— Second Receipt.— ENTRl^E. 

Select a light-coloured fat liver. Wash it and remove 
the strings. Lard it with bacon seasoned with salt and 
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spices, parsley, green onions, chopped very small. Lay 
slices of bacon at the bottom of the dish, with onions 
and other roots, and a bunch of herbs. Four in a little 
stock and boil it gently. When half done add two 
glasses of good wine. Strain the sauce when the meat 
is cooked, and take off the fat. Thicken with a little 
baked flour. Add capers cut fine. Pour the sauce over 
the liver. 

VEAL.— CALFS LIVER— FOIE DE VEAU EN 
BIFTICK.— ENTR:6E. 

Cut a calfs liver in slices. Sprinkle it with salt and 
pepper. Broil it, and serve it with Italian sauce. See 
sauces. 

VEAL.— CALF'S LIVER ROASTED.— FOIE DE VEAU 
1 LA BROOHE.— ENTR]£e. 

The liver being larded, is soaked for two hours in oil, 
with thyme, a bay leaf, some parsley, and green onions. 
It is then enveloped in paper which has been buttered 
or oiled, and is roasted. It is served in its own gravy. 

VEAL.— CALF'S LIVER.— FOIE DE VEAU HACH]fi.— 

ENTRlfiE. 

Cut up a calfs liver with a quarter of its weight in 
the fleshy part of a knuckle, the same quantity of beef- 
steak, fresh pork, and bacon. Mix into these a little 
onion, garlic, and parsley, chopped up, pepper, salt, and 
nutmeg. Wrap this together in pig's skin, and put it 
in a pie dish which has been buttered. Put the dish 
into an oven. When it is done make a thickening of 
melted butter and flour, pour stock into it, and add 
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gravy from the meat. This sauce is put into a dish, 
and the liver is served on it. 



VEAL.— CALF'S LIVER.— FOIE DE VEAU EN 
PAPILLOTES.— ENTREE. 

Cut the liver into slices. Cook it after the receipt 
for veal cutlets en papillotes. See p. 89, 

VEAL.— CALF'S LIVER.— FOIE DE VEAU 1 LA 

POflLE.— ENTRlfiE. 

Cut the liver in slices. Fry them in hutter. Add 
fine herbs chopped up. Flour it over. Put in equal 
*parts of stock and wine. Add pepper and salt. Boil it 
once up, and serve. 

VEAL.— CALF'S LIVER FRIED. -FOIE DE VEAU 

SAUT]^.— ENTRilE. 

Cut a calf s liver into slices. Put them into a pan, 
with shallots, parsley, and green onions, chopped up. 
Fry them in a small quantity of butter over a quick 
fire. When the butter is melted mix in a pinch of 
flour. When the meat becomes firm turn it. Pour in 
red wine, seasoned with salt and pepper. Take it off 
the fire when it begins to boil. If the gravy should not 
be sufficient stock may be added to it. 

VEAL.— CALFS LIVER.— FOIE DE VEAU A 
LITALIENNE.— EN TRlfiE. 

Cut 'the liver into thin slices. Chop up very fine 
some parsley, green onions, mushrooms, two shallots, half 
a clove of garlic and half a bay leaf, thyme, and basil, 
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which shoTild be chopped into powder. Sprinkle salt, 
peppercorns, oil, and herbs over the liver. Form the 
liver and seasoning into alternate layers. Cook it over a 
slow fire for an hour. Take it out of the pan with a ladle 
used for skimming. Uemove the fat from the same. Put 
a small bit of butter mixed with flour into it, with the 
juice of a lemon, or a little vinegar. Thicken it, and 
stir it with a spoon. If necessary, the quantity of the 
sauce may be increased by adding meat juice or stock. 
Heat the liver in the sauce. 

VEAL.— CALF'S HEAD.— T^lTE DE VEAU AU 

NATUREL. 

Scald a calf's head well. Put it into a white water* 
that is, water in which a little flour is mixed, with salt, 
vinegar, parsley, and onions, cut in slices. When the 
head is dressed remove the muzzle. The skull bone is also 
taken away, so as to leave the brains open. The head 
is served with parsley round it, and accompanied with a 
cold sauce. See sauces. 

VEAL.— CALFS HEAD.— T£TE DE VEAU AU 

NATUREL— Second Receipt. 

Let the calf s head soak in water for one night. Scald 

It in plenty of water. Take it out of this when the 

scum has nsen, and put it into cold water. Drain it on 

a Cloth Take away the lower jawbone and the muzzle 

W^l r^"^^ the tongue. Rub the calf's head with 

S Ju ^^'? '' ^^ ^ ^1^^^' ^^d T^oil it in water, 

herbs tid ^"T"' "f"' ' ^^^« ^' -i-^g--' ^ ^^^eh of 
Herbs, and a clove of garlic. Let it boil over a slow fire 
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for four hours. Take care that the water covers it com- 
pletely. At the end of that time take it out. Cut the 
skin carefully. Kemove the skull hone, so as to open 
the hrain. Cover it with the skin, and serve it hot, 
with a sauce piquante, a sauce poivrade, or a sauce 
ravigotte. See sauces. 

VEAL.— CALF'S HEAD STUFFED.— TETE DE VEAU 

FARCiE. 

After the calfs head is scalded, take the, skin off care- 
fully, so that it may not be cut. Bone the head. Make 
a forcemeat of the brains, using for that purpose a slice 
of fillet of veal and beef suet. These should be cut up 
small. Season it with salt, pepper, parsley, and green 
onions, chopped, half a bay leaf, and basil, cut so fine as 
to be almost a powder. Put in two spoonfuls of brandy. 
Thicken with three yolks of eggs and three whites beaten 
up. Scald and prepare the tongue and meat. Cut them 
in strips or square pieces, and add them to the force- 
meat. Put the skin, before it has been scalded, into a 
saucepan, laying the ears under. Fill it with the force- 
meat. Sew it up, and bind it round with thread. It 
should be brought, as much as possible, into the form of 
the calfs head. Cook it in a pan proportionate to its 
size, with half a pint of white wine, twice that quantity 
of stock, a bunch of parsley, green onions, a clove of 
garlic, a little carrot, turnip, onions, salt, and pepper. 
It should be done over a slow fire for three hours. 
Drain it of its fat, and wipe it, after having removed 
the binding thread* Strain part of the liquor through a 
sieve, and add a little vinegar and cullis (see p. 3). 
Eeduce this, and pour it over the calfs head. 

Should the calfs head be required cold, a little more 
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wine is used, and the quantity of broth is lessened. It 
should be left in its liquor to get cold. 



VE A L.— CALF'S HEAD FRIED.— TETE DE VEAU FRITE. 

The calfs head is prepared in the same way as for 
calfs head au naturel (1st receipt). It is soaked 
in batter, and fried. A little fine salt is sprinkled 
over it. 



VEAL.— CALF'S HEAD.-^TflTE DE VEAU EN TORTUE. 

Prepare the head as for calfs head au naturel (1st re- 
ceipt), and pour a ragout a la financiere over it. It is 
made thus : — 



RAGOUT 1 LA FINANClilRE. 

Mix melted butter and flour so that it shall be 
thick. Add stock and a little white wine. Put into it 
some mushrooms, bottoms of artichokes, truflfles, cocks' 
combs and kidneys, and sweetbread (all should be 
three parts cooked), salt, pepper, a bouquet of herbs 
(see p. 7). Stir these together for twenty minutes, 
and serve. 



VEAL.— CALF'S HEAD.— T£TE DE VEAU 1 LA 
POULETTE.— ENTREE. 

Fry in butter some herbs with a little flour. Pour 
in stock and a little salt. In this, as in all cases, the 
quantity of salt must depend on the saltness of the 
broth or cuUis. Add peppercorns. The pieces of calFs 
head are put into this. It should simmer, and not boil, 



I 



mmmt^^ 
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to heat the meat through, and no longer. The jaice of 
a lemon or a little vinegar is added. 



VEAL.— CALF'S TONGUE, 

A calfs tongue may be dressed in the same way as an 
ox's tongue ; it is more delicate. 



VEAL.— CALFS BEAINS.— CEEVELLES DE VEAU A 

LA POULETTE.— ENTREE. 

Soak and scald four brains of calves. Melt some 
butter, and mix a table-spoonful of flour in it. Pour 
in a glassful of water. Add mushrooms and small 
onions, and let it stew' for an hour. Put in salt, 
pepper, and nutmeg. Lay the brains on this. They 
will be dressed in ten minutes. Make a thickening 
of yolks of eggs. Flavour with the juice of a lemon, 
and serve. 



VEAL.— CALFS BRAINS.— CERVELLES DE VEAU 1 
LA MAlTRE D*H0TEL.— ENTREE. 

Prepare the brains as in the preceding receipt. Boil 
them for a quarter of an hour in flour and water, after 
they have been scalded for five minutes in boiling 
water. ViT^hen they are done, drain them and arrange 
them on the dish. Put a quarter of a pound of good 
butter into a pan. Knead it with three part^ of a table- 
spoonful of flour, using a wooden spoon to do so-. Put 
in salt, peppercorns, a little vinegar, and a little water. 
Place the saucepan on the fire. Stir the sauce, and 
make it thick enough to conceal the brains. 

H 
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VEAL.— CALF'S BRAINS FRIED.— CERVELLES DE 
VEAU FRITES.— ENTREE. 

Prepare the brains by the foregoing receipt. When 
they are dressed cut them into six pieces. Put them into a 
vessel, with fine salt, pepper, and vinegar. Drain them, 
and fry them in batter (see batter). Put them into fat 
to fry. It should not be very hot. Fried parsley is put 
round them. 

VEAL.— CERVELLES DE VEAU AU BEURRE NOIR.— 

ENTREE. 

Take three or four brains. Prepare and soak them. 
Boil some water witb half a glass of vinegar, some salt, 
pepper, a bunch of herbs, and two onions. Cook the 
brains in this. They will require three quarters of an 
hour. Serve with beurre noir sauce and fried parsley. 
See sauces. 

VEAL.— CALF'S BRAINS.— CERVELLES DE VEAU EN 

MATELOTE.— ENTR:6e. 

Prepare and scald the brains. Stew them in broth, 
with white wine, salt, peppercorns, a bouquet of herbs, 
and mushrooms. Fry small onions, and add flour to 
make a thickening. Add this to the brains, and serve 
it in ten minutes. 



VEAL.— CALF'S BRAINS A LA SAUCE PIQUANTE.— 

ENTRjfiE. 

Prepare them as for brains au beurre noir, and serve 
them with sauce piquante. See sauces. 
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VEAL.— FRICANDEAU DE VEAU. 

Fricandeau is merely a slice cut, not very thick, from 
the fillet of veal. It should be larded with good bacon, 
and braised (see braising, p. 1). It is served with the 
gravy from the braise, strained, and after the fat has 
been removed. This should be reduced by boiling, or 
it may be dished with a pulp of sorrel (see vegetable 
pulps), or tomato sauqe, or spinach dressed in gravy. 
In any case it should be glazed when it is served. 

VEAL.— FRICANDEAU DE VEAU— Second Receipt. 

Take a slice of veal about an inch and a half thick. 
Lard it with thin bacon. Put it into a stewpan, with 
water, butter, large onions, carrots, and a bouquet of 
herbs (see p. 7). Stew it gently during four or five 
hours. Take the meat out of the stewpan. Remove the 
fat from the sauce. Strain it, and reduce it till it 
becomes strong. Thicken it with potato or common flour. 
Put the veal back into the sauce to glaze and turn it 
brown. Dish it, and pour the sauce, which has been 
thickened after it has been increased in quantity, over 
the meat. 

The veal may be served either with sorrel, or 
spinach, etc. 

VEAL.— SWEETBREAD.— RIS DE VEAU.— ENTREE. 

Lard the sweetbread with small pieces of bacon, and 
dress it by the receipt for fricandeau. 

veal.— sweetbread.— ris de veau en caisses.— 

entr:^e. 

Braise the sweetbreads (see braising, p. 1). In the 
mean time fry mushrooms, green onions, and chopped 
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parsley, with peppercorns grated, bacon, and butter. 
Pour this preparation over the sweetbreads after they 
have been well drained, and let them get cold. Make 
paper cases, and butter them. Put the sweetbreads into 
them, with a little of the seasoning at the top and 
bottom. Sprinkle bread gratings over them. Put them 
into a dish, and dress them in an oven or by a four 
de campagne, and serve them as soon as they are of a 
good colour. 



VEAL.— SWEETBREAD.— RIS DE VEAU EN CAISSES— 

Second Receipt.— ENTR^IE. 

Having prepared the sweetbreads, cut them in small 
slices and soak them in oil, vdth green onions, parsley, 
shallots, and mushrooms, chopped up, salt, and pepper- 
corns. Make six or eight paper cases, according to the 
number of the sweetbreads, about four inches long. Eub 
them with oil on the lower part. Put the sweetbreads 
and the oil and herbs into them, and place them on a 
gridiron, with an oiled paper under them. Let them 
remain over a fire of ashes for half an hour, taking care 
they do not bum. When they are done, squeeze a little 
lemon juice over them. 



VEAL— SWEETBREAD.— RIS DE VEAU AUX FINES 

HERBES.— ENTREE. 

Chop ^parsley, garlic, shaUots, and mushrooms very 
smaU Mix this with butter and peppercorns. Put the 
aweetbreads into a pan, and lay some slices of bacon on 

J ^^ fix^cK. het this simmer over a gentle fire- 
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When thej are done take them off, and remove the lat 
from the sauce, the quantity of which may be increased, 
if necessary, by adding cuUis (see cuUis, p. 3) or stock. 
This is poured over them. 



VEAL.— CALF'S FEET.— ENTEilfiE. 

pi Calf s feet may be dressed by the receipts for sheep's 
feet. The bones are taken out in the same manner. 
Thus dressed they may be eaten with vinegar. They 
are also eaten hot or cold with fine herbs, or they may 
be cut into pieces and soaked in batter (see p. 9) and 
fried, and so dressed be served with fried parsley. 



VEAL.— CALF'S FEET.— PIEDS DE VEAU EN FRICAS- 
SEE DE POULET.— ENTR:6E. 

The calfs feet are cut into pieces after they are 
dressed, and put into a pan with a large bit of butter, a 
bunch of herbs, some mushrooms, green onions, two 
shallots, and a clove of garlic. These are fried. A little 
flour is put in a glass of wine and an equal quantity of 
stock, with seasoning of salt and peppercorns. These 
are stewed together for half an hour. The bunch of 
herbs is taken out. The sauce is thickened with three 
yolks of eggs. A spoonful of vinegar and the same 
quantity of stock are added. 



VEAL.— CALFS FEET FRIED.— PIEDS DE VEAU 

FRITS.— ENTRlfeE. 

Having cooked the calfs feet, and soaked them in 
seasoning, lay them in batter (see p. 9) and fry them. 
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VEAL— TO ROAST. 

The pieces of veal usually roasted are the loin, accom- 
panied by the kidney, and the fillet. As it ought to be 
thoroughly done, it should be roasted before a moderate 
fire. Before it is put on the spit it should be wrapped 
in a buttered paper, which should be removed when the 
veal is nearly done, so that it may become brown. It 
may also be larded before it is roasted. It should lay 
in oil for some hours previously to its being dressed. 
When it is done it is served with its own gravy, with 
the addition of a bit of butter and flour mixed together, 
and salt and pepper. 



VEAL— LOIN.— CARRfi DE VEAU 1 LA BOURGEOISE. 

Lard a loin of veal with bax5on seasoned with herbs. 
Put it into a braising pan in which slices of bacon have 
been laid. Add onions, carrots, parsneps, cut up. .Dress 
it by a slow fire. Pour in a glass of stock and three 
tablespoonfuls of brandy. When it is cooked take oflF 
the fat, and serve the loin with the gravy over it. 

VEAL— FILLET.— QUASI DE VEAU 1 LA BOURGEOISE. 

Stew the veal for two hours, more or less according 
to the size, with butter, onions, carrots, and a bay leaf. 
Serve it with these vegetables. 

VEAL.— NOIS DE VEAU 1 LA BOURGEOISE. 

Take the cushion of veal, or part to which the udder 
adheres. Lard it with bacon seasoned with spices and 
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green onions, and thyme chopped very fine. Bind the 
veal round with thread. Put it into a stewpan, with 
carrots, onions, a bay leaf, and two glasses of stock. 
When it boils leave it over a slow fire for two hours, 
with fire on the top of the pan. Take out the meat, 
which will be done in that time, drain it, and remove 
the thread. Take the fat from the sauce, reduce it, and 
thicken it with potato flour. 

VEAL— LOIN— BOASTED. 

The loin should be wrapped in paper after it has been 
larded. When it is done it may be served with sauce 
poivrade or sauce piquante. See sauces. 

The fillet may be cooked in the same manner. 

VEAL— LOIN.— ETOUFFfi DE LONGE DE VEAU. 

Take the bones from a loin of veal, and keep it still 
in its form. Season the inside with salt and pepper- 
corns. Bind it with string, and put it into a braising 
pan, with a quarter of a pound of butter only. Cover 
the pan. It should be done with a slow fire, and 
occasionally turned. It will require three or four 
hours. 

VEAL— BREAST STUFFED.— POITRINE DE VEAU 

FARCIE. 

Detach the membrane which covers the breast of veal, 
and cover it with godiveau (see p. 31). Cover this 
stuffing with the membrane or skin, and sew it so that 
the godiveau may be kept in its place. Braise the veal 
thus prepared. When it is done take off the string by 
which it is bound up. Keduce the gravy, and pour it 
over the breast. 
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BREAST OP VEAL STUFFED.— POITRINE DE VEAU 

FARCIE — Sbcond Receipt. 

To stuff a breast of veal, cut away the end of the 
bones of the ribs, and separate the flesh above from that 
on the ribs, and thus insert stuffing. This should be 
composed of a slice of fillet of veal, sausage meat, 
parsley, shallots, salt, peppercorns, and nutmeg, the 
herbs chopped small. Three raw yolks of eggs are 
added to unite them. This should be sewed in with 
coarse thread and a needle$ so that it cannot escape. 
Lay slices of bacon in the stewpan, and put the veal into 
it with stock, salt, pepper, and a bunch of parsley. It 
will be done in three hours. Take out the thread. 
Kemove the fat from the sauce, put in a pinch of flour, 
and reduce it. Meat juice may be added. This sauce 
is poured over the breast. 

VEAL— BREAST.— POITRINE DE VEAU 1 LA 

POULETTE. 

Cut the breast of veal into square pieces. Wash it 
and scald it. Put it into a pan with a bit of butter, 
mushrooms, a bunch of herbs (see p. 7), and a pinch 
of flour. Pour in some stock. When the meat is done 
take the fat off the sauce. Add a thickening of yolks of 
eggs, and squeeze in lemon juice, or pour in a little 
vinegar. 

VEAL.— CALF'S EARS. 

A calPs ears are usually cooked with the head. 
Separated from the head, they may be served with 
sauce piquante, sauce ravigotte, or vegetables in a pulp. 
They may also be cut off the head after it is dressed. 



i 
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and being cut np, may be soaked in batter and fried. 
The felt should be very hot when they are put into it. 
They are dished with fried parsley. Or left whole, they 
may be stuffed with forcemeat of poultry (see p. 29), 
washed over with yolks of eggs beaten up, covered with 
bread crumbs, and fried. 



VEAL.— CALFS EARS.— OREILLES DE VEAU AU 

NAT UREL.— ENTREE. 

Take calf s ears and drees them in the same manner 
as the head. Cut the edges into form, and arrange them 
round the dish. Put a sauce hach6e, a sauce piquante, 
a sauce ravigotte, or any other suitable sauce in the 
middle. See sauces. 

They may be served without sauce, and eaten with 
oil and vinegar. 

VEAL.— CALF'S EARS FRIED.— OREILLES DE VEAU 

FRITES.— ENTREE. 

After having prepared the ears as in the preceding 
receipt, cut them in two lengths, soak them in butter 
which has been beaten up, roll them in fine bread 
crumbs, and fry them. Cover them up with fried 
parsley. 

VEAL— TENDONS.— TENDRONS DE VEAU 1 LA 
POULETTE.— ENTREE. 

« 

Take the tendons of a breast of veal, and after having 
prepared and scalded them, dress them with a good bit 
of butter, onions, carrots, and a bunch of herbs (see 
p. 7). Pour in stock. When the tendons are done 
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take them off. Strain the sauce. Add a spoonful of 
flour and a little butter to them. Make a thickening 
of two yolks of eggs, and serve. 

VEAL— I'ENDONS.— TENDEONS DE VEAU EN 
MATELOTE.— ENTRlfiE. 

Fry the tendons in a thickening of melted butter and 
flour. Four in a glass of broth and an equal quantity 
of wine. Add salt, pepper, garlic, a bouquet of herbs, 
and cloves. When they are nearly done, add small 
onions which have been fried brown in butter, and some 
mushrooms. 

VEAL— TENDONS BROILED.— TENDRONS DE VEAU 
PANES ET GRILLlfiS.— ENTREE. 

Follow the directions for tendrons a la poulette. Put 
bread crumbs over them. BroU them to a good colour, 
and serve them with a sauce poivrade or some other 
sauce. 

VEAL-TENDONS.— TENDRONS DE VEAU A LA 
BRAISE, ETC.— ENTREE. 

Braise the tendons (see braising), and dress them by 
the receipt for blanquette of veal (see p. 87). They 
may also be dressed *'aux petits pois." In case they 
should be cooked with peas, the receipt for pigeons and 
peas should be followed. 

VEAL.— KNUCKLE AND PART OF THE FILLET, OR 
CUISSEAN DE VEAU MARINlfi. 

Put part of a leg of veal into an earthenware vessel, 
with salt, pepper, shallots, thyme, and a bay leaf. Pour 
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tliree quarts of vinegar over it. Let it soak for three 
days, tuming it two or tliree times every day. Take it 
out. Lard it on the side opposite the noix or cushion. 
Wrap it in a paper, and put it on a spit. Let it roast 
during four hours, more or less, according to the size. 
Prepare a thickening of butter and flour, and mix it 
with the gravy from the meat, and pour this over. 

VEAL.— CALF'S LIGHTS.— MOU DE VEAU "AU ^ 

BLANC." 

Wash the lights in fresh water. Cut them in small 
pieces. Fry them in butter. Flour them. Pour in broth 
before they become warm. Add onions, mushrooms, a 
bunch of herbs, salt, and pepper. When about to serve, 
add a thickening of yolks of eggs and a little lemon 
juice. 

VEAL— CALF'S LIGHTS.— MOU DE VEAU EN 

MATELOTE. 

Wash the lights in fresh water. Fry them in butter, 
with some pieces of the breast of veal cut up small and 
some onions. When this is of a good colour take it out 
of the pan. Make a thickening of melted butter and 
flour. Pour in equal parts of stock and white wine. 
Add salt, pepper, a bouquet of herbs. Put the lights 
into this preparation, with the bacon and onions. When 
it is done take the fat off the sauce, and serve. 

VEAL.— CALFS LIGHTS.— MOU DE VEAU EN 
MATELOTE— Second Kbceipt.— ENTR^IE. 

Half dress the lights in salt and water. Fry bacon 
with some small onions ^nd a spoonful of flour. Add a 
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glass of wine and an equal quantity of water, a bouquet 
of herbs, and some mushrooms. Put the lights in, and 
when cooked remove the fat. 

VEAL.— BBAISOLLES DE VEAU.— ENTRlfiE. 

Cut slices from a fillet of veal about an inch thick. 
Chop up green onions, parsley, and shallots, fine. Mush- 
rooms, also cut up, may be used. Put some butter at 
the bottom of a stewpan with these herbs. Lay on that 
a thin layer of the veal, then a second layer of the herbs, 
and a second of the veal. Continue these alternate 
layers of veal and herbs until both are exhausted. Place 
slices of bacon on the. top. Cover the pan down, and let 
it remain over a slow fire during an hour and a half. 
"When half of this time is passed half a glass of white 
wine should be poured in. The sauc^ should have the 
fiat removed, and be served with the meat. 



MUTTON. 



MUTTON— LOIN.— CARRi: DB MOUTON 1 LA BOUR- 

GEOISE. 

Braise a loin of mutton (see braising). Add a glass of 
white wine. When it is done the gravy from the braise 
is passed through a sieve, and having had the fat 
removed, is reduced by boiling and served with it. 

MUTTON CUTLETS.— CARB^ DE MOUTON SUB LE 
GRIL, OR COTELETTES PANISES. 

Cut a loin of mutton into chops ; trim them neatly. 
Soak them in melted butter. Salt and pepper should 
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be sprinkled over them. Put bread crumbs on them, and 
broil them on a gridiron. Arrange them in a dish, and 
serve them dry or with sauce piquante or clear gravy. 



MUTTON— LOIN.— CAKRi: DE MOUTON 1 LA CONTL 

Prepare the loin and remove the skins. Take a quarter 
of a pound of streaked bacon, two anchovies ; wash and 
cut them into strips, and mix them with peppercorns, 
two shallots, parsley, green onions, a little bay leaf, 
basil, and tarragon, chopped into powder. Lard the 
fleshy part with bacon and anchovies, and put the mut- 
ton into a stewpan with the herbs. Pour in a glass of 
wine and an equal quantity of broth. Dress it over a 
slow fire. When it is done remove the fat from the sauce. 
Put in a bit of butter the size of a nut, mingled with 
flour. Thicken the sauce over the fire and serve. 



MUTTON— LEG ROASTED. 

A leg of mutton is generally roasted. Eemove the 
thick skin that covers it, and beat it to make it tender. 
Let it soak for some hours in oil, with parsley, onions 
cut in slices, salt and pepper. Put it on the spit before 
a quick fire, and baste it with melted butter. Serve it 
with its own gravy. 



MUTTON— LEG BRAISED.— GIGOT DE MOUTON 

BRAlSfi. 

A leg of mutton may be dressed in a braise. Cooked 
in this way, it is served with its own gravy reduced ; 
or the gravy may be put in a heater over the fire, with 
some butter. It should be stirred frequently. 
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MOTTON— LEG BOASTED— Second RECEnrr. 

It should hang some time before it is dressed. Beat 
it with a wooden roiling-pin. Put it on the spit before 
a quick fire, so that the gravy may be preserved in it by 
the drying of the surface. Bafite it often, and take care 
it be not over dressed. The gravy may be used for 
beans, which are sometimes eaten with it. A clove of 
garlic may be put into the knuckle. 



MUTTON— LEG BRAISED.--GIGOT DE MOUTON DE 

SEPT HEURES. 

Take part of the bone out of the knuckle. Season the 
leg with slices of bacon, salt, peppercorns, thyme, and 
a bay leaf pounded up. Lard the inside of the leg, and 
bind it up so as to preserve the form. Put some slices 
of bacon at the bottom of the braising pan, with four 
carrots, six onions, three bay leaves, three cloves, a 
bunch of parsley, green onions, and a ladle of stock. 
Cover the leg with slices of bacon. Put r '■'^rf^ 

paper over it, and let it remain for seven hours with fire 
at the top and under the pan. Drain it when it is to be 
served, and remove the thread. Reduce the gravy in 
which it was dressed, and add it to the mutton. 



MUTTON— LEG BOILED.— GIGOT A L*EAU. 

This is dressed in the same way as the braised leg of 
mutton, water being used instead of stock. The only 
seasoning is salt, three cloves of garlic, three carrots, 
and four onions. No bacon is used. A little butter 
supplies its place. 
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MUTTON CUTLETS BROILED.— COTELETTES DE 
MOUTON GRILLEES.— ENTREE. 

Cut the cutlets neatly. Sprinkle them with salt and 
pepper. Broil them over a quick fire, and serve. Sauce 
a la maitre d'hotel, sauce piquante, or tomato sauce may, 
either of them, be used, or they may be served, with a 
medley of vegetables. See. 

MUTTON CUTLETS.— COTELETTES DE MOUTON 1 LA 

POELE.— ENTR]fiE. 

Dress the cutlets in a good gravy from a braise (see 
braising), and serve them with it after it has been 
strained through a sieve, cleared of fat, and reduced. 
The cutlets may be dished with a ragout of mushrooms 
or a ragouf a la financi^re (see p. 96), or on a vegetable 
pulp. 

MjxL -.; CUTLETS.— COTELETTES DE MOUTON 
SAUTilES 1 LA POi:LE.— ENTR;6E. 

Prepare the cutlets nicely, and put them into a pan, 
and fry them with a little butter. When they are done 
brown on one side, turn them to the other. Put in a 
little good stock when they are nearly done, and add 
salt, pepper, and fine herbs, and gherkins chopped up 
with a little vinegar. Give them one boil. Arrange 
them on the dish and pour the sauce over them. Cut- 
lets dressed in this way may be served with the ragouts 
or touces named for broiled cutlets. l 
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MUTTON CUTLETS.— COTELETTES DE MOUTON 1 

LA SOUBISE.— ENTRilfiE. 

» 

Lard the cutlets with ham and truffles cut into ireiy 
thin strips. Braise them, and serve them on a pulp of 
onions. See vegetable pulp. 



MUTTON CUTLETS.— COTELETTES DE MOUTON AU 

GRATIN.— ENTREE. 

Take a loin of mutton, and cut it into chops. Put 
them into a pan with butter, parsley, green onions, and 
two shallots chopped fine. Dress them in stock seasoned 
with salt and peppercorns. When they are done take 
the fat ofif the sauce. Take the dish on which they are 
to be served, and make on it^ a layer of bread crumbs 
which have been grated, a little more than one ounce of 
butter, three yolks of eggs, parsley and green onions 
cut fine, and a very little salt Put the dish on hot 
ashes, or on a stove until the herbs, etc., begin to stick to 
it. Let the superfluous butter drain off, and serve the 
cutlets on the dish in which they have been cooked. 

MUTTON.— COTELETTES DE MOUTON 1 LA 
JARDINli:RE.— ENTRlfiE. 

Take beans, green peas, different sorts of root vege- 
tables neatly cut into shapes, and some mushrooms, and 
stew them in stock. When they are done put them into 
a pan in which a thickening of melted butter and flour 
has been made. Let this simmer, and ' reduce it 
sufficiently. While this is being done, dress some cut- 
lets in another pan with a little butter and some stock. 
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Arrange the cutlets in the dish, and the vegetables in 
the middle. 



MUTTON CUTLETS.--COTELETTES DE MOUTON k 

LIITALIENNE.— ENTRlfiE, 

Fry the cutlets in butter ; stew them in stock ; mix a 
little water with nearly a tablespoouful of flour ; ' pour it 
on the cutlets. Add a clove of garlic, parsley chopped 
very fine, and mushrooms cut in pieces. Let it remain 
over the fire for three-quarters of an hour. Before 
serving, squeeze a few drops of lemon juice over them ; 
or a thickening of egg may be mixed in. 



HASHED MUTTON. 

Hashed mutton is generally made of the remains of a 
roast leg. A thickening of flour and melted butter is 
made, and stock is put into it. Salt, pepper, and gher* 
kins cut in slices are added. Thin slices of cold roast 
mutton are put into this preparation. As soon as the 
mutton is warm through it is taken off the fire and a 
little vinegar is poured in. 



HASHED MUTTON— Second Receipt. 

Make a thickening of melted butter and flour ; pour 
a little vinegar into it. When this has once boiled, put 
in slices of mutton, with gherkins, shallots, and green 
onions cut up. It should not be allowed to boil — the 
meat would be hardend if it did. It should taste like 
a rechauffe. 
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MUTTON HASHED WITH ONIONS OR CUCUMBERS. 

Hashed mutton may have oxiions added, or cucum- 
bers. x\fler these are scalded in boiling water, they 
should be dressed in a thickening of butter, flour, and 
stock. Thus cooked they are added to the mutton, which 
is heated through with these vegetables without being 
boiled. 

MUTTON- SHOULDER.— ilPAULE DE MOUTON EN 

MUSETTE. 

The shoulder of mutton is dressed in the same way as 
the leg, to which it is very inferior. It may also be 
dressed " en musette," which is as follows. Remove the 
bone, leaving only the stump. Lard the shoulder with. 
moderately lean bacon. Bind it up, without pressing 
it, with a thread, and braise it (see braising). When 
it is done, part of the gravy from the braise is cleared of 
fat and reduced by boiling, to be served up with it, and 
it is glazed. See glaze. 

MUTTON— SHOULDER.— EPAULE DE MOUTOX A LA 

SAINTE MENEHOULD. 

Remove the bone from a shoulder of mutton, and dress 
it in a little stock, with a bunch of parsley, some green 
onions, a clove of garlic, two cloves, a bay leaf, some 
thyme, onions, carrots and turnips, salt and pepper. 
When the shoulder is done, remove it from the pan. 
Let it drain and dish it. Pour over some cullis (see 
cullis), or use some of the liquor in which the mutton 
was dressed, after having taken ofif the fat for that pur- 
pose. Sprinkle the shoulder with bread crumbs. Mix 
three yolks of eggs with melted butter, and spread them 
over the mutton, and again spriukle it with bread crumbs. 



THB TBBASUBT OF FRENCH GOOEBBT. 115 

Put it into an oven in moderate heat ; baste it now and 
then with melted butter. When done, serve it with some 
of its own gravy clarified and reduced for the purpose." 

MUTTON" STEAKS.— FILETS' DE MOUTON.— ENTREE. 

Prepare mutton steaks ; soak them for two hours in a 
mixture made of equal parts of red wine and olive oil, 
with pepper and salt. Fry them in butter, placing the 
pan over a quick fire. When the steaks are brown on 
one side, turn them. Pour in a little cuUis (see p. 3) 
or thick stock. They may be served with a ragout a la 
financiere (see p. 96). The steaks should be glazed 
before they are served. 

. MUTTON STEAKS LARDED AND BRAISED. 

Mutton steaks may be larded and braised, and served 
with the gravy in which they have been cooked. 

MUTTON STEAKS.— FILETS DE MOUTON EN 

CHEVREUIL. 

Cut* twelve small steaks of mutton. Lard them, and 
soak them during three or four days in vinegar, with 
spices, sprigs of parsley, and slices of onion. Take them 
out to be cooked, and put them into a pan with a thick- 
ening of melted butter and flour, and a little good stock. 
They should be done to a nice brown colour. 

MUTTON STEAKS.— FILETS DE MOUTON EN PAU- 

PIETTES.— ENTREE. 

Cut long slices, and free them of strings. Beat them 
flat, and put forcemeat made of the white flesh of fowl, 

* Filet, a piece of mutton like a chop, but without bone. It is 
here called steak to distingush it from a chop and cutlet 
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suet, parsley, green onions, and mushrooms, all out up, 
together with salt, pepper, and four yolks of eggs. EoU 
up these slices of mutton and dress them on a spit, 
having previously wrapped them in slices of bacon and 
enveloped them in paper. 



MUTTON STEAK.— FILET DE MOUTON EN BRAI- 

SOLLES.— ENTREE. 

Prepare the mutton as in the preceding receipt, and 
cut the slices veiy thin. Place them in alternate layers 
in a stewpan, with chopped parsley, green onions, mush- 
rooms, and a little garlic ; a hit of butter, some salt, and 
peppercorns are added. Braise them with gentle heat. 
When cooked, serve them with their own sauce, which, 
if insufficient, may be increased in quantity by the addi- 
tion of stock. 

MUTTON MINCED. 

This is made of the remains of ruast mutton. These 
are cut up very small and put into a stewpan, with but- 
ter, mushrooms, parsley, and shallots chopped up. After 
being fried, it is floured, and a little stock is poured in. 
It should be removed from the fire before it boils. 



MUTTON HARICOT.— ENTR:^E. 

Cut a breast or shoulder of mutton into pieces, and 
put them, with a little butter, over the fire. Move the 
meat frequently, and fry it brown. Take the meat out. 
Mix a thickening of flour and pour in stock. Place the 
meat again in the pan, and add salt, pepper, a bouquet 
of herbs (see p. 7), some turnip cut into shapes, some 
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potatoes fried separately to a nice colour. Leave it over 
the fire for two hours. Take off the fat and serve. 

MUTTON HAKICOT— Second Receipt. 

Cut a loin of mutton into pieces. Fry them over a 
quick fire. When it has become a nice colour, drain it* 
Peel or scrape some turnips ; cut them into pieces. If 
they should be large, fry them to a nice colour in fat 
fiom the mutton; drain them. Make a thickening of 
flour ; fry the mutton in it. Pour in broth or stock. 
Add salt, pepper, a bunch of parsley, onions, cloves, and 
a bay leaf. Put the turnips in with the mutton when 
it is three parts done. Eemove the fat and let it simmer. 
The sauce may be reduced if necessary. Dish the mutton 
and put the turnips round it. 

The breast, neck, or shoulder may be dressed in a 
haricot. 

MUTTON.— THE BREAST BROILED.— POITRINE DE 

MOUTON GRTLLliE. 

Braise a breast of mutton (see braising). When it is 
done cover it with bread crumbs, soaking it in oil, and 
laying it in them alternately. Pepper and salt should 
be mixed with the crumbs. Broil the mutton. Thus 
prepared it may be served on a medley of vegetables 
(see vegetables), or on peas in a pulp (see pulps), with 
beans, or tomato sauce, or sauce piquante. 

'SHEEFS KIDNEYS.— ROGNONS DE MOUTON 1 LA 

BROCHETTE.— ENTREE. 

Cut sheep's kidneys through from the round side with- 
out separating them. Place them on a skewer, arranging 
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them in a form like a shell. Flour them and put some 
salt and pepper on them. Place them on a gridiron 
with the interior part downwards. Turn them in a few 
seconds, and let them broil until they yield their gravy. 
Arrange them on a dish. Eemove the skewer, and put 
a bit of butter, with chopped parsley mingled with 
it, into each kidney. Add a little lemon juice, and 
serve. 



SHEEFS KIDNEYS.— ROGNONS DE MOUTON A LA 
BROCHETTE- Second Receipt.— EN TRl^E. 

Take sheep's kidneys ; lay them in cold water for five 
minutes, so that the s^n may easily be removed. Cut 
the side opposite the nei"ve, and put them in quarters on 
a skewer. Soak them in melted butter. Put bread 
crumbs over them and broil them, taking care to turn 
them at the proper time. When they are done, take out 
the skewer and put them on a dish. A bit of butter 
half the size of a nut, with fine herbs chopped up and 
mingled in it, is put into each. If they have been put 
on a silver skewer they may remain on it. 



SHEEFS KIDNEYS.— ROGNONS DE MOUTON SAUTES 

' AU VIN.— ENTREE. 

Cut the kidneys into small slices ; fry them in butter. 
Take them out. Add a little flour to the butter, and 
make a thickening ; pour in white wine. Put the kid- 
neys into this. Add mushrooms which have been scalded 
and cut up. Stew for two minutes, and serve. 
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SHEEP'S KIDNEYS.— ROGNONS BE MOUTON AU 
VIN DE CHAMPAGNE.— ENTElfiE. 

After having taken the skin off the kidneys, out them 
small. Put them into a pan with a bit of butter— ^a piece 
the size of an egg will be sufficient for twelve kidneys. 
Season them with salt, pepper, nutmeg, chopped parsley, 
and mushrooms. Fry them over a good fire. When they 
are firm put in a tablespoonful of flour, and a glass of 
champagne or good white wine. Stir them over the fire 
without allowing them to boil. When about to serve, 
put in a bit of butter about the size of a nut and the 
juice of a lemon. 

sheep's feet fried.— pieds de mouton frits.— 

• entr:]6e. 

After the sheep's feet have been cleaned and scalded, 
they should be stewed for about six hours with bacon, 
a little flour mixed with water, onions, carrots, a slice of 
lemon, salt and pepper, and a bouquet of herbs. After 
they are thus dressed, the principal bone is removed 
from each foot, and they are soaked, first in vinegar, 
and afterwards in batter, and fried to a nice colour. 
When they are done they are served with fried parsley. 



SHEEP'S FEET IN CHEESE.— PIEDS DE MOUTON AU 

FROMAGE.— ENTRlfiE. 

The sheep's feet being boned, as in the preceding 
receipt, are cut in two and fried in a little butter, with 
mushrooms cut in pieces, chopped parsley, and green 
onions. A little good gravy stock is poured in, with 
salt and pepper, and a little vinegar. This is left to 
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simmer for an hour. This preparation is put on a dish, 
and godiveau (see p. 30) is laid over it. The godiveau 
is washed over with yolk of egg, and .bread crumbs 
mixed with grated Gruy^re or other suitable cheese is 
put on it. It is put into an oven, or may be dressed on 
a stove with a four de campagne. When it is of a good 
yellow colour it is ready to be served. 

SHEEP'S FEET.— PIEDS DE MOUTON A LA POU- 

LETTE.^ENTR^E. 

The feet should be prepared ss in the receipt for 
sheep's feet fried. They are stewed for half an hour in 
sauce a la poulette (see sauces). They should simmer, 
and when ready to be served, a thickening of yolks of 
eggs is added. 

SHEEP'S FEET.— PIEDS DE MOUTON A LA SAINTE 

MENEHOULD.— ENTRlfiE. 

After they have been boiled and prepared, take out 
the large bone and leave them entire. Put them into a* 
stewpan, with a bit of bui-ter of good size, some chopped 
parsley, green onions, and garlic, salt and pepper. Let 
them remain until the gravy is dried up. Care should 
be taken that they are stirred so that they may not stick 
to the pan. When they are cold they are soaked in the 
remains of the same and covered with bread crumbs. 
They are broiled and served with clear sauce piquante. 
See sauces. 

SHEEP'S TAILS.— QUEUES DE MOUTON.— ENTREE. 

Braise the sheep's tails. Serve them with gravy from 
the braise. The fat should be removed, and it should be 
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reduced nearly to a glaze. The sheep's tails may also 
be served with tomato sanoe, or pulp of peas (see vege- 
table pulps), or sorrel. 

SHEEP'S TAILS BRAISED.— QUEUES DE MOUTON 

BRAISEES. 

They may be dressed in a braise, and done over with 
bread crumbs. See breast of mutton. 

Having been dressed in a braise, they may be 
sprinkled with bread crumbs, salt and pepper, after 
being soaked in yolk of egg and fried. Thus cooked 
they are served with dried parsley. 



LAMB. 



LAMB ROASTED WHOLE. 

Bind up a lamb. Cover it with buttered paper, and 
roast it on tjie spit. Take the paper off when it has 
roasted an hour and a half, in order that it may acquire 
a good colour, and serve. 

QUARTER OF LAMB. 

Lard it with very small pieces of bacon, and put bread 
crumbs over it. Cover it with buttered paper, and put 
it on the spit. When it is half cooked take it off the 
Bpit, and again cover it with bread crumbs, to which 
salt and chopped parsley have been added. Place it 
again on the spit, and finish cooking it. It should be 
served with sauce maitre d'hotel or sauce piqu^-ntc 
See sauces. 



I 
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LAMB.— ROAST QUARTER, OR AGNEAU A LA 
BROCHE— Second Receipt. 

The forequarter of the lamb is more delicate than the 
hindquarter. Lard the foreqiiarter from the shoulder to 
the end of the breast. Secure it properly to the spit. 
Wrap it in buttered paper and i-oast it. Mingle chopped 
herbs, parsley, and green onions, with butter, and place 
it under the shoulder while it is hot, and before the joint 
is carved. 

LAMB.— QUARTER OF LAMB 1 LA POULETTE. 

After having scalded a quarter of lamb, put it into a 
stewpan with a bit of butter and a little flour. When 
the butter is melted and the flour mixed with it, boiling 
water is poured in, and the contents of the stewpan are 
stirred. Salt, pepper, a bouquet of herbs, small onions, 
and mushrooms are added, and it is left over the fire for 
two hours. Before serving the sauce is thickened with 
the yolk of an egg, 

LAMB.— BLANQUETTE D' AGNEAU. 

Put some pieces of a cold roast leg of lamb into a 
stewpan, after having taken out the strings and cut 
them into good shape. Fry some chopped mushrooms 
in butter, and when it begins to melt mix a tablespoonful 
of flour and a ladle of stock into it, with a bay leaf, 
parsley, and green onions. Take out the mushrooms 
and put them with the lamb. Strain the sauce. Heat it 
up just before it is served, adding a thickening of two 
yolks of eggs. 
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LAMB.— EPIGKAMME D'AGNEAU.— ENTRlfeE. 

This dish is prepared with a forequarter of iamb. The 
shoulder is separated from the breast. The shoulder is 
roasted and the breast braised. The cutlets are fried in 
a little butter. The shoulder is then cut into pieces and 
dressed in white sauce. In the mean time the breast, 
which has been braised, is cut in pieces, and twice 
covered with bread crumbs, being buttered the first 
time, and washed over with eggs the second time, and is 
fried. The whole being thus prepared, the cutlets and 
pieces of the breast are arranged alternately round the 
dish, and the shoulder, which has been dressed in white 
sauce, is put in the middle. 

LAMB CUTLETS WITH PARMESAN CHEESE, OR COTE^ 
LETTES D'AGNEAIT A LA PARMESANE. -ENTREE. 

Having prepared the lamb cutlets, soak them in melted 
butter, and cover them with bread crumbs mixed with 
grated Parmesan cheese. Soak them in the yolks and 
whites of eggs beaten up together, and cover them again 
with the grated cheese and bread crumbs. Broil them 
over a gentle fire, and serve them with tomato sauce. 

r 

BROILED LAMB CUTLETS, OR COTELETTES 
D'AGNEAU PANlfiES EN GRlLLlfiES.— ENTREE. 

Prepare the lamb cutlets neatly. Fry them in butter, 
taking care that they do not turn brown. Take them 
oflf the fire. Let the butter cool. Mix the yolks of eggs 
into it, and soak the outlets in it. Cover them with 
bread crumbs. Broil them over a gentle fire, and serve 
with a clear sauce with lemon juice in it. 
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LAMB.— FILETS D'AGNEAU A LA BECHAMEL.— 

ENTRilE. 

Cut a roast leg of lamb into small thin Rlices. Put 
them into Bechamel sauce very hot, and serve in a few 
seconds. 

LAMB.— GALATINE D'AGNEAU. 

After having taken the bones out of a lamb, cut off the 
meat of the legs, the shoulders, and the loins. The meat 
should be cut into strips, and similar slices of bacon and 
ham should be made. Prepare separately a sufficient 
quantity of godiveau (see p. 30). The lamb's outer 
remaining form, being stretched out, is sprinkled with 
pepper and f*alt A layer of godiveau is spread on it, 
and then a layer of slices of lamb, of ham and bacon, all 
placed successively. A few truffles, having been washed 
and peeled, are interhpersed. After having made a 
second layer of godiveau, and a second of slices of lamb, 
ham, and bacon, roll the lamb up, and bind it firmly, 
giving it the form of a sausage, and braise it. A calfs 
foot should be added to the braise. It will be done in 
six hours. It should then be taken out, and drained, 
and left to get cold. 

The gravy from the braise should be strained, and the 
fat taken off. Three or four whites of eggs are beaten 
up and put into it. The gravy is beaten gently until 
it boils. It is reduced by boiling, and strained through 
a cloth, and left to congeal. The galatine is served cold 
with the jelly thus made. 

LAMB'S HEAD. 

A lamb's head may be dressed in the same method as 
a calfs head, and eaten wdth the same sauces. 
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FORK 



PIG'S HEAD.— FROMAGE DE COCHON. 

Take the bones out of a pig's head. Eemove the skio. 
Cut the other paits into small strips, and let them soak 
for two days in an earthenware pan, with a good deal of 
salt, lemon juice, pepper, thyme, a bay leaf, garlic, and 
shallots. At the end of this time take the meat from the 
liquor, and dress it in equal parts of stock and white 
wine, adding the bones of the head, some salt, pepper, 
onions, and carrots. When this has remained for five 
hours over the fire take out the meat Line a shape 
with the skin. Arrange the meat in it in such a way as 
to mingle the difierent sorts. Fill the shape three parts 
full. The cover should go into the shape, and have a 
weight placed on it, so as to press down the meat. It 
is put into the oven. This dish is used cold, garnished 
with parsley. 

PORK.— PIG'S HEAD.— FROMAGE DE COCHON— Second 

Receipt. 

Take a pig's head which has had the bones nicely 
taken out. Eemove all the flesh and fat, and cut it into 
thin strips. Do the same with the ears. Season with 
fine salt, peppercorns, thyme, a bay leaf, basil, cloves, 
and grated nutmeg, two cloves of garlic, four shallots 
chopped up, and some parsley leaves. Put the skin of 
the head into a round pan, arrange the strips of meat in 
it, mixing the fat and lean well, and spreading parsley 
among it. Sew up the skin to keep it all firm. Wrap 
the whole in a cloth and press it hard, binding it with 
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string, 80 that the whole may be well compressed. Put 
this into a saucepan, and dress it for six hours in a quart 
of white wine, stock, carrota, turnips, €uid other roots, 
thyme, a bay leaf, basil, a clove of garlic, salt, pepper, 
and spices. When it is done leave it to get cold. 

PORK.— A METHOD FOR GIVING PORK THE TASTE 
AND APPEARANCE OF BOAR. 

Put the pork into a liquor composed of equal parts of 
water and strong vinegar, with slices of onion, cloves of 
garlic cut in two, juniper berries, salt and pepper, cloves, 
nutmeg, ginger, some sprigs of melolotus and mint cut 
very fine, and the green shell of walnuts. To succeed 
perfectly, the pig should be young and not too fat. 

PORK.— ROAST SUCKING PIG. 

The liver and kidneys are chopped up with some 
bacon, onions, mushrooms, and shallots, and being 
sprinkled with pepper and salt are made into forcemeat, 
with which the body of the pig is stuffed. It is then 
nicely trussed, and placed in a good form on the spit. 
The first four or five bastings should be of water, after- 
wards oil is used. A little fine salt is sprinkled over. 
The skin should be crisp when it is served. 



PORK.— PIG'S HEAD.— HURE DE OOCHON. 
After having scalded and cleaned a pig's head, cut off 
the tongue and ears. Remove the bones without tearing 
the skin, which must be detached from the bones. Lard 
the inside with fat bacon which has been seasoned with 
salt, spices, parsley, green onions, garlic, and mushrooms, 
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all chopped fine. Wrap the head in a linen cloth, and 
bind it round so as to give it the natural form. Boil it in 
broth, in sufficient quantity to cover it completely. Put 
into this a bouquet of herbs, onions, carrots, turnips, and 
other roots, salt, pepper, three cloves of garlic, six 
cloves, half a nutmeg, thyme, a bay leaf, and basil. 
When dressed leave it to get cold, and serve it on a 
napkin. 

PORK.— ROAST LOIN.— FILET DE COCHON ROTL 

Lard one side of the loin of pork with very small 
pieces of bacon. Steep it in vinegar, or white wine, 
which is preferable, and a little brandy, with salt, 
pepper, cloves, onions, parsley, green onions, and herbs. 
Let it soak in this for three or four hours, after which 
time put it on a spit, having wrapped it in oiled paper. 
Roast it before a slow fire, and take off the paper so 
that it may become nicely browned. Serve it with 
sauce piquante, or any other sauce that may be liked. 

PORK.— ROAST CHINE. 
This joint may be served with sauce piquante. 

PORK.— ROAST LEG. 

Take the skin off a fresh leg of pork. Soak it for two 
days in white wine, with salt, pepper, slices of onion, 
sprigs of parsley, and a bunch of sage. Put it on the 
spit, and baste it from time to time with the liquor in 
which it has soaked. If the leg should be large it will 
require two hours and a half at least.* Serve it with 
a separate sauce, composed of gravy from its own 

* The time depends upon the size. Pork requires more than a 
quarter of an hour to a pound. 
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roaating and the liquor in whick it has soaked, with 
chopped shallots, pepper, and salt. 

< 
PORK.— TO DRESS A HAM. 

After having soaked the ham in water for twenty-four 
hours, wrap it in a cloth, and put it into a boiler, with 
onions, carrots, thyme, a bay leaf, garlic, parsley, cloves, 
and peppercorns. Boil it in equal parts of white wine 
and water, and let this cover it completely. Take it off 
the fire, and when it is half cold remove the bone with 
care, leaving the end as in a leg of mutton. Take off 
the skin, and cover it with bread raspings. 

PORK.— 1^0 DRESS A HAM— Second Receipt. 

Clean the ham without injuring the skin. Soak it in 
water for a long or shoi-t time, as it may be old or 
recently cured. Wrap it in a cloth, and put it into a 
boiler, on a layer of hay, to prevent its burning. Put in 
thyme, a bay leaf, garlic, a bunch of herbs, a dozen 
onion^, four or five cloves, and one ounce of saltpetre, 
to give it a good colour. Pour in water, with which a 
bottle of red or white wine may be mixed wth advan- 
tage, if desired. Boil over a gentle fire for five or six 
hours. Let the ham remain in the liquor in which it is 
boiled to get cold . Take it off the fire. Remove the 
skin carefully, without injuiing the fat, and sprinkle it 
with bread raspings and chopped parsley. 

PORK.— TO CURE AND SMOKE A HAM. 

Soak a ham for three weeks in equal parts of wine 
and water, with salt, sage, thyme, a bay leaf, and cloyes. 
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This liquor must be thoroughly salt. At the end of the 
three weeks take the ham out of the brine, and drain it. 
Bang it in a chimney, and bum aromatic herbs now and 
then tinder it. 



PORK CUTLETS, OR COTELETTES DE PORC FRAIS 

1 LA SAUCE.— ENTREE. 

Cut and trim pork chops or cutlets, leaving only a 
small quantity of fat on them. After having beaten 
ihem with a rolling-pin, broil them, and serve them 
with sauce piquante, tomato sauce, or a sauce with 
gherkins. 

PORK— PIG'S KIDNEYS IN WHITE WINE, OR 
ROGNQNS DE COCHON AU VIN BLANC— ENTK]fiE. 

Put a bit of butter into a pan over a quick fire. Cut 
the kidneys up thin. Put them into the pan with onions 
in dice, salt, pepper, grated nutmeg, chopped shallots, 
and parsley. Fry them, taking care they do not stick 
to the pan. When they become stiff add a tablespoonful 
of flour, stirring it with the meat. Pour in a glassful of 
wine, and stir it in without boiling it. 

PORK.— PIG'S FEET STUFFED, OR PIEDS DE COCHON 

FARCIS.— ENTREE. 

Cut the pig's feet in two. Boil them in broth. Take 
out the bones, and cut them into pieces. Prepare force- 
meat made with poultry (see forcemeat made of poultry), 
and some truflfles which have been stewed in wine and 
cut in very thin pieces. Spread a pig's caul on the table. 
Cover it with a layer of forcemeat. AiTange the pieces 
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of the feet upon it, putting alternately a piece of the 
feet, a little forcemeat, and some pieces of truffle. Fold 
the skin, and give to each foot the form of a flat sausage. 
Sprinkle the feet with bread crumbs, putting them first 
into melted butter, and then into the bread, and broil 
them over a' slow fire. 

Mushrooms may be used instead of truffles, and 
sausage-meat may be used instead of forcemeat. 

PORK.— PIG'S FEET.— PI EDS DE COCHON A LA 
SAINTE MENEHOULD.— ENTREE. 

Dress the feet as in the preceding receipt. Drain 
them. Let them get cold. Leave the bones in. Soak 
them in melted butter, and put them into bread crumbs. 
A little fine salt should be mingled with it. Broil them 
and serve. 

PORK.— PIG'S FEET.— PIEDS DE COCHON 1 LA 
SAINTE MENEHOULD— Second Receipt.— ENTREE. 

Clean the feet well, and then out them in two. Put 
a small slice of bacon between the two pieces. Bind 
them firmly together with strips of linen, and tie them at 
the two ends. Put them into water, with salt, a bunch of 
herbs, two or three cloves of garlic, pepper, cloves, thyme, 
a bay leaf, carrots, onions, and half a bottle of white wine. 
Let them stew for at least six hours. When they are 
nearly cold take oif the binding. Soak them in olive oil 
with bread crumbs in it. Broil them to a nice light 
brown, and serve. 

WHITE PUDDING, OR BOUDIN BLANC— ENTRlfiE. 

Scald a pound of onions and cut them into dice. Pry 
them in about half a pound of lard. Take equal parts of 
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tiie white flesh of poultry, suet, and bread crumbs soaked 
iu cream, and pound them in a mortar. When it' is a 
well mixed paste, add four yolks of eggs and half a glass 
of cream. Moisten this, and sprinkle it with salt and 
pepper. Pour it on the onions when they are cooked. 
Mix all well together. Leave it over the fire for a 
quarter of an hour. Take it off and let it get cold, and 
dress it like sausages. 

WHITE PUDDING.-^BODDIN BLANC-^Sbcond 
Receipt.- ENTR:6e. 

Fry onions, cut into very small square pieces, in lard. 
Add bread cmmbs boiled in milk. Out up the remains 
of roast fowl, and mix it with these. The quantity of 
meat and of lard and bread should be equal. Pound 
them so that all may be well mixed. Add a pint of good 
cream, six yolks of eggs, some salt, and spices, and 
mingle them with the other ingredients. They may be 
put into skins like sausages. These should not be filled 
too full lest they break. Boil them in water, and broil 
them in paper cases. 

PORK SAUSAGES. 

Cut up lean pork with an equal quantity of bacon. 
Mix salt and pepper with it. Divide this into small 
portions, and put each into the skins of a pig. Sausages 
are generally broiled or fried. They may also be boiled 
in broth. Cooked in this way they are used as garnish. 

PORK SAUSAGES.— SAUCISSONS DE LYONS. 

Chop up beef and pork in the proportion of one pound 
of beef to two of pork. This being cut very small, is 
mixed with bacon cut into small square pieces, pepper, 
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salt, and a little saltpetre. This preparation is put into 
skins, which should be well filled and secured at the 
ends. The sausage is then put into an earthenware 
vessel, and covered with saltpetre, and left so for five oT 
six days. It should be hung in a chimney to dry at the 
end of that time. Boil wine, with sage, thyme, and a bay 
leaf in it. Let it get cold. The sausage is put into this 
liquor, and left there for twenty-four hours. It is again 
dried, and wrapped in paper. This sausage may be 
made with mullet instead of beef. 

PORK SAUSAGES. 

Take pork in which there is more fat than lean. Cut 
it up. Mix chopped parsley and green onions with it. 
Add to this pepper, salt, and spices. Put it into the 
skins of a pig or a calf, and fasten the ends. They should 
be cooked on a gridiron. For flat sausages a pig's caul 
may be used. 

The flavour of the sausages may be varied. Chopped 
mushrooms or truffles may be mixed with them. 

PORK SAUSAGES AND APPLES, OR SAUCISSES AUX 

POMMES.— ENTREE. 

Fry a dozen long sausages in butter. Take them off 
the fire when dressed. Take five or six apples of rather 
an acid sort. Peel them and take out the pips. Cut 
them into rounds, and fry them in the butter used for 
the sausages. Arrange them in the dish. Put the 
sausages on them, and serve. 

PORK.— PIG'S LIVER, OR GATEAU DE FOIE DE 
COCHON, DIT FROMAGE DITALIE. 

Take two pounds of pig's liver. Cut it up small, and 
«xix a pound and a half of lard with it. Chop up ^e a 
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shallot, an onion, a clove of garlic, and half a bay leaf, 
a little thyme, and some mushrooms. Season with salt 
and spices. Mix all well together. Butter a mould or 
pan. Put the caul of a pig into it, with lard cut into 
small pieces. Press the meat prepared well into this. 
Dress it with a four de campagne or in A common 
oven. It will require about two hours. 

SAUSAGE- CERVELAS. 

For this large description of sausage wash and prepare 
the skins of a calf. Chop up pork, and with it a third of 
its weight of fat bacon. Season it with salt, pepper, 
spices, and a little garlic. Put it into the calf s skin. Tie 
them at certain distances. Boil this in water for two 
hours, with salt, pepper, parsley, green onions, thyme, a 
bay leaf, garlic, and onions. 

Before being cooked the cervelas may be smoked as 
hams are. 



VE'NISOIT. 



TO ROAST A HAUNCH OF VENISON. 

Lard it with the best sort of bacon. Soak it during 
twenty-four hours in oil, with salt, onions cut in slices, 
parsley, thyme, a bay leaf, and lemon juice. Put it on 
the spit, and baste it with the liquor in which it has 
soaked. It is served without sauce. The gravy it has 
jdelded, mixed with the liquor in which it has soaked, 
is served with it separately. 

The remains of a haunch of venison may be cooked in 
the same way as those of a leg of mutton. See p. 113. 
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VENISON.—TO ROAST A HAUNCH OF VENISON— 

Second Beceipt. 

Skin it and lard it with the best bacon. Soak it for 
eight days in a mixture of equal parts of vinegar and 
water, with slices of onion, cloves of garlic cut in two, 
.juniper berries, salt, pepper, cloves, nutmeg, and ginger. 
When the time has expired take it out and let it drain. 
Wrap it in buttered paper. Eoast it, and serve it with 
a sauce poivrade. 

The roe may be dressed by these receipts. 

VENISON.— CHEVREUIL EN CIVET.— ENTRl^E. 

Cut the shoulder and breast into pieces. Fry them 
in butter. Take them out of the pan. Put a little flour 
into the butter to make a thickening. Put thp venison 
into the pan and stir them about. Add pepper, salt, a 
bouquet of herbs, and a liquor composed of equal parts 
of gravy, stock, and white wine. 

Mushrooms, and small onions fried in butter, may he 
added to this dish ; and the blood of the meat, if col- 
lected, may be used to thicken the sauce. It should be 
put in just before the pan is taken off the fire. 

VENISON.— CHEVREUIL EN DAUBE.— ENTREE. 

Lay the haunch of venison in oil, with pepper, salt, 
onions, fine herbs, thyme, and a bay leaf, and let it 
remain during four or five hours, after which braise it 
(see braising). Serve with a sauce made from the 
braise after it has been reduced by boiling. 
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VENISON.— SHOULDERS ROLLED, OR ilPAULES DE 
CHEVREUIL ROULJfiES.— ENTRlfiE. 

Eemove the bones from the shoulders. Lay forcemeat 
made of game (see forcemeat, p. 31) on the inside. 
Eoll them up, and fasten them firmly with string, and 
cook them by the foregoing receipt. 

VENISON CUTLETS, OR COTELETTES DE CHEV- 
REUIL.— ENTREE. 

Lard the venison cutlets with the finest bacon, and 
braise them (see braising, p. 1). - Arrange them in 
the dish, and wash them over with meat glaze. See 
glaze. 

VENISON STEAKS AND CUTLETS, OR FILETS ET 
COTELETTES DE CHEVREUIL.— ENTRJ^E. 

Prepare the venison steaks and cutlets. Lard them. 
Soak them in the liquor made of equal parts of vinegar 
and water, with slices of onion, cloves of garlic cut in 
two, juniper berries, salt, pepper, cloves, nutmeg, and 
ginger. Stew them in two spoonfuls of broth, with 
onions, a bouquet of herbs, and slices of carrot. When 
cooked glaze them with their own gravy, and ser\^e with 
a sauce poivrade or piquante. See sauces. 



HAEE. 



To distinguish a leveret from a hare, feel the foreleg 
above the joint. If a small projection is found it is 
young. 
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HARE OR LEVERET ROASTED. 
Lard th© fleshy part, and baste it often when it is on 
the spit. The sauce is made by pounding the liver m 
a mortar after it has been fried in a small bit of butter, 
with shallots chopped fine. This is mixed with white 
wine and stock. Salt, pepper, and vinegar are added, 
with a little of the blood of the hare collected sepa^ 
rately. 

HARE.— Lli:VRE MARINlfi 1 LA BROCHE. 

After having skinned and prepared the hare, take off 
the second inner skin which covers the legs, and let the 
hare remain for at least six hours in the same liquor as 
that used for venison. Dress it as in the preceding 
receipt, and make the gravy in the same way. 

HARK-LlflVRE EN DAUBE. 

After having taken out all the bones, lard the hare 
with small strips of bacon. Sprinkle the inside with 
salt and pepper. Koll the hare, and bind it as for a 
galatine (see p. 124), and dress it in a good braise. 
Serve with some of its own gravy, strained and freed of 
grease. 

HARE AND MUSHROOMS, OR LIEVRE AUX CHAM- 
PIGNONS.— P:NTR:^E. 
This dish is generally made with the remains of a 
roasted hare. The flesh is cut off. Very smaU pieces of 
lean ham are fried. This is put into a dish. Bread 
raspmgs, with chopped onions, mushrooms, and parsley, 
are spread on it. On this layer pieces of the hare are 
placed, and then another layer of the mushrooms, parsley. 
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onions, salt, and pepper. Bread raspings are put on 
these, with small bits of butter. A little stock is poured 
in. The dish is placed in an oven, or on a stove with a 
four de campagne over it. It is served as soon as the 
bottom begins to stick to the dish, which may easily be 
discovered to be the case by the smell. 

HARE.— LifiVKE AU CHASSEUR.— ENTRJ^E. 

Lay the inferior part of the hare, or the leveret, which 
is preferable, in lemon juice and oil, with salt, pepper, 
thyme, and a bay leaf. Cut lean bacon into small pieces 
and fry them in butter. Eemove the pieces of bacon, 
and fry the inferior parts of the hare or leveret. Put 
the bacon back into the pan. Stew in equal parts of 
white wine and stock, and the liquor in which the hare 
was soaked. Take off the fat, and serve. 

HARE.— CIVET DE LlfiVRE.— ENTR:fiE. 

Cut lean bacon into small pieces, and fry them in 
butter. Take them out of the pan, and fry the hare cut 
in pieces in the same manner. Put the bacon back 
again. Flour all over. Pour in equal parts of red wine 
and stock. Add salt, pepper, small onions, and a 
bouquet of herbs. Just before serving thicken with the 
blood collected in cutting up the hare. 

HARE.— CIVET DE LliiVRE A LA BOURGEOISE.— 

ENTREE. 

Skin and prepare the hare. Cut it up, and collect the 
blood. Melt a bit of butter in a stewpan. Fry the 
pieces of hare in it, and add a good pinch of flour, so as 
to make a thickening. Put in lean bacon cut in square 
pieces, a bunch of herbs, some mushrooms, bottoms of 
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artichokes, small onions fried in butter, salt, and pepper. 
Moisten with a little stock and a glass of white wine 
before serving. Take off the fat. Thicken the sauce 
with the liver, after it has been crashed, and the blood 
of the hare. 

HARE.— FRIED HARE, OR LlfiVRE SAUTfi.— ENTREE. 

Cut a hare or leveret into jneces. Fry it, adding 
salt, pepper, chopped shallots, mushrooms, and parsley. 
Flour this, and stew in equal parts of stock and white 
wine. Let it remain on the fire for a quarter of an hour. 
Arrange it on the dish, and serve with the sauce reduced 
and poured over it. 

HARE PIE.— LIl&VRE EN TERRINE.— ENTREE. 

Take the boneg out of a hare and cut it up. Cut up 
at the same time one pound of fillet of veal and one 
pound of fresh pork. Chop up green onions, bay leaf, 
thyme, pai-sley, and cloves, and mix them in with salt 
and pepper. Put slices of bacon into a pie dish, with 
the meat, etc., well mixed together. Cover it with slices 
of bacon. Sprinkle a few spoonfuls of brandy over it 
and set it in the oven, where it should remain for four 
or five hours. 

HARE.~-Ll£VRE AU CHAUDRON.— ENTBl^E. 

Take a hare while it is yet warm. Cut it in pieces. 
Save the blood, and put it into a heater with the hare. 
Cut about a quarter of a pound of bacon into pieces, and 
put them m also, with a large bunch of herbs, an onion, 
a littJe salt, a good deal of pepper, and three pints of 
red wme with a good deal of spirit in it. Suspend the 
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heater over a clear wood fire, and let the flame catch 
the wine the fii*st time it boils up. When it haa ceased 
to bum, mix a quarter or half a pound of butter with 
flour, and add it to the hare. Let the «ame boil away. 
This dish is dressed in haK an hour. 

HARE.-PATlfi DE LlflVRE. 

Skin and prepare a hare, and save the blood. Take 
out the bones, and cut off the different parts. Lard 
them. Put it into a small round pan, with salt, pepper, 
parsley, garlic, and green onions chopped up, half a 
glass of brandy, and a bit of butter. Cook it over a slow 
fire. When the sauce is nearly dried away put in the 
blood. Heat it without allowing it to boil up, and 
arrange the hare in the dish in which it should be 
served so that it appears to be undivided. It is used 
cold. 

LEVERET FRIED, OR LEVRAUT SAUTlS:- ENTREE. 

Cut the leveret into pieces. Fry it until it becomes 
brown over a quick fire. Pepper it, and put in salt, 
chopped parsley, and green onions, with a little fiour. 
Pour in half a glass of stock and a little vinegar, and 
serve. 

Leverets may be dressed by the preceding receipts. 



RABBITS. 



RABBIT.— GIBELOTTE DE LAPIN.— ENTREE. 

Cut a rabbit up and put it into a pan, with some 
butter and lean bacon cut into small pieces. Fry them^ 
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and when both rabbit and bacon begin to get brown, 
flour them. Pour in equal quantities of stock and white 
wine. Add mushrooms, small onions, salt, end pepper, 
with a bunch of herbs. When these are done remove 
the fat, and serve this ragout with baked bread round 
the dish. 

RABBIT.— LAPIN EN MATELOTE.— ENTREE. 

Skin an eel and cut it in slices. Cut up a rabbit. 
Soak the pieces in warm water. Fry bacon cut in 
pieces, taking it off the fire when it is done. Fry onions 
and mushrooms in the same way to a light brown. 
Make a thickening of melted butter and flour. Mingle 
it with red wine, adding salt, pepper, spices, and a 
bouquet of herbs. When this mixture begins to boil put 
the pieces of rabbit and of eel into it, with the bacon, 
onions, and mushrooms. It should be done over a quick 
fire. 

RABBITS.— CIVET DE LAPIN. 

Follow the directions given for civet de li^vre. See 
hare. 

YOUNG RABBITS.— TO ROAST YOUNG RABBITS. 

Save the blood of the young rabbit, and rub the 
animal with it. Lard the hind quarters with fine 
bacon. Put it on the spit, and baste it frequently with 
butter and the gravy it yields. It will be dressed in 
fifty minutes. Take it off the spit, and serve it with 
a sauce made of the rest of its own blood, its liver fried 
in butter and broken up, the gravy it has yielded, a 
little vinegar, and some chopped shallots. After this has 
been once boiled up it must be strained. 
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young rabbits.-croquettes de lapekeau.— 

entb:^e. 

Cut tlie flesh of cold roasted rabbit into pieces, and 
some calf s ndder or fat of veal which has been dressed, 
in the proportion of one-third of fat to two- thirds of 
rabbit's flesh. Melt separately some butter in a steW- 
pan. Put a little flour in with it, stirring constantly. 
Then put. in chopped mushrooms and parsley, salt, pepper, 
and a mixture of equal parts of cream and gravy. This 
should be done before the flour becomes brown. This 
sauce is boiled until it becomes very thick. When cold 
the rabbit and veal fat are put into it. This preparation 
is made into balls. They are sprinkled with bread 
crumbs and washed with yolks of eggs beaten up, and a 
second time put into bread crumbs, after which they 
are fried. 

RABBIT AND HAM, OR LAPEREAU AU JAMBON.— 

ENTR:fiE. 

Cut the rabbit in pieces. Lard the hind quarters 
with bacon of middling fatness. Put the rabbit into a 
stewpan, with ham cut in slices. Moisten with broth 
and white wine in small quantities. Add a few spoon- 
fuls of oil, a bunch of herbs, salt, and pepper. When 
done arrange the rabbit and ham on the dish. Pass the 
sauce through a strainer. Take off the fat, and pour the 
sauce over the meat. 

RABBIT.— LAPEREAU A LA MARENGO.—ENTRJ^E. 

After having cut the rabbit in pieces, put it into a 
pan, with a little oil, a clove of garlic chopped up, 
salt, and pepper. Fry it over a quick fire until it is half 




142 THE TfiXASUBT OF FBSMOH OOOKBBT. 

done. Add mushrooms and truffles after they have been 
dressed and cut up. Make a sauce k ritalienne (see 
sauce Italienne) separately, and mix it with the oil and 
other ingredients cooked with the rabbit. Pour it into 
a dish, and arrange the rabbit on it. 

RABBIT.— LAPKREAU EN PAPILLOTES— ENTR:6e. 

Cut a rabbit into pieces and soak it in oil, with chopped 
mushrooms, parsley, green onions, and a little garlic, 
with salt and pepper. Wrap each piece in a bit of 
paper which has been well buttered inside, putting into 
it some of the mushrooms, onions, etc. A slice of bacon 
ought also to be placed on each side of it. Thus pre- 
pared, the cases are placed on a gridiron, and fried over 
a gentle fire. The rabbit is served in the papers. 

RABBIT.— LAPEREAU A LA POULETTE.— ENTREE. 

Cut up a rabbit. Fry it in a small quantity of butter 
or lard. Flour it, and stew it in a mixture of equal 
quantities of wine and stock. Add mushrooms, parsley, 
green onions, i)epper, and salt. When these are cooked 
thicken with yolks of eggs. 

RABBIT.— LAPEREAU A LA SAINT LAMBERT.— 

ENTREE. 

Cut a rabbit into pieces and dress it in stock,' with 
carrots, onions, turnips, celery, a bunch of herbs, salt, 
and spices. When it is done take it off the fire, and 
make a pulp of the vegetables dressed with it, mixing 
them with part of the gravy. Dish the rabbit, and pour 
the vegetable pulp over it. 
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RABBIT.— LAPEREAU 1 LA TARTARE.— ENTREE. 

Take the bones out of a rabbit. Soak it in oil, with 
aalt, pepper, chopped shallots, green onions, and parsley. 
Put it into bread crumbs in which there is a little fine 
salt. Broil it and serre it witl) sauce Tartare. See 
sauces. 

RABBIT.— LAPEREAU A LA CRAPAUDINE.— ENTREE. 

Cut the young rabbit down the back and beat it flat. 
Soak it in oil, with chopped parsley and green onions, 
salt, and pepper. Put it into bread crumbs mixed with 
salt and pepper. Dress it on the gridiron, and serve it 
with sauce piquante or sauce a la Tartare. 

RABBIT AND PEAS.— LAPEREAU AUX PETITS POIS. 

Put the rabbit into a pan and turn it frequently until 
it is done. Fry lean bacon cut into small pieces, and 
pour in water or broth. Put green peas into this, with 
some scalded onion, the heart of a lettuce, and a bunch 
of herbs. When this is done take off the fat. Dish this, 
and place the rabbit in the middle. 

Sabbits may be cooked like veal en blanquette (see 
p. 87), or en fricandeau. See p. 99. 



PHEASANTS. 



PHEASANT.— TO ROAST A PHEASANT. 

A cock pheasant may be larded with fine bacon in 
small pieces ; for a hen pheasant more bacon may be 
used. 
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PHEAS.VNT STUFFED WITH TRUFFLES, OR FAISAN 

AUX TRUFFES. 

Fry the truffles in a little butter, with chopped bacon, 
thyme, a bay leaf, salt, and spices. They should remain 
on the fire for half, an hour. When cold stuff, the 
pheasant with, it, let it remain for two days, and roast 
it. 

PHEASANT.-^FAISAN 1 LA BRAIS:^.— ENTRl^E. 
A pheasant may be dressed d la brais6. See braising. 

PHEASANT.— FAISAN EN DAUBE.— ENTREE. 

Lard the pheasant with fine bacon, and after having 
properly prepared it, put it into a pan with slices of 
bacon at the bottom. Add half a calfs foot, some carrots, 
onions, and a bunch of herbs. Pour in a mixture made 
of two-thirds stock and one-third white wine. Cover 
the pan down close and paste the edges together, and 
cook it over a good even fire, but not of too ardent heat. 
When it is done take the pheasant out. Take the fat off 
the gravy, and pour some of the gravy, after it has l;^eeii 
reduced, over the pheasant. 

PHEASANT.— FAISAN EN SALMIS.— ENTRl^E. 

Mix a bit of butter with a third of its weight of flour. 
Put it into a pan over the fire. When the butter is 
quite melted, and before it begins to get yellow, ponr in 
eqital quantities of red wine and stock. Add to this a 
bouquet of herbs (see bouquet) and some uncut shallots. 
Boil this for a quarter of an hour. Take it off the fire, 
remove the shallots and bunch of herbs, and put the 
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heaeant, cut into pieces, into it. Keep the stew^n on 
the edge of the stove for a few seconds, so that its 
contents may be hot without boiling, and add the juice 
of a lemon to it. 

The remains of any birds roasted for the previous day 
may be cooked by this receipt. 



FABT&IDGES. 

PARTRinGES.— TO POAST PARTRIDGES. 

Having plucked, cleaned, and singed the partridges, 
put slices of bacon over the breast, or lard them with 
very small pieces of fine bacon. They should be taken 
off the spit as soon as they begin to yield their gravy. 



partridges.— perdreaux a la crapaudine.— 

entr:6e. 

Follow the receipt given for rabbits a la crapaudine. 



PARTRIDGES.— PERDREAUX A LA OHIPOLATA.— 

ENTREE. 

Cut the partridges into pieces, and fry them in butter 
with very small pieces of bacon. Take the bacon and 
partridges out of the pan and put a little flour into it to 
make a thickening. Pour in equal parts of white wine 
and stock. Put the partridges into this with the baoon. 
Add small onions, small sausages, some mushrooms, a 
bouquet of herbs. Take off the fat, and when done 
arrange this ragout with bread round the dish. 



146 THB TRXASURT Or FRENCH COOKERY. 

PAilTRIDaES.— PERDREAUX DE CHARTREUSE.— 

. ENTREE. 

Having singed and trussed the partridges, fry them to 
a nice brown. Stew them in equal parts of white wine 
and gravy, with onions, carrots, turnips, and lettuces 
bound up, a bouquet of herbs, pepper, and salt. Dress 
green peas and French beans separately. When the 
vegetables are done the turnips and carrots are cut into 
small strips and rounds of sufficient thickness to preserve 
their form. These are mixed with the peas and French 
beans, and have a thickening of white cull is (see p. 3) 
added to them. 

The partridges are cut in two and put into a small pan 
or a mould, which has been buttered both at the bottom 
and at the sides. The rounds of carrots and turnips are 
arranged at the bottom. The halves of the parti-idges 
are put round the sides, and between each a lettuce and 
some rounds of carrot and turnip are placed. The sides 
of the mould being thus filled up, the vegetables which 
have been thickened with cullis are put into the middle. 
It is then placed on a stove, and after a few seconds the 
contents may be turned out on a dish. This should be 
done with care -^ the mould being very- cantionsly 
removed. 

PARTRIDGES.— PERDREAUX AUX CHOUX. 

Pluck, clean, and singe the partridges. Line the 
inside of a stewpan with bacon, small sausages, some 
good curled cabbage which has been previously scalded 
in boiling water and rinsed in cold, carrots, onions, a 
bouquet of herbs, salt, and spice. Lay the partridges on 
this and cover them with slices of bacon. Stew them in 
good stock for two hours. Arrange the cabbages in the 
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dish, and the partridges on them. Place the carrots and 
sausages round them. Keduce the gravy in which they 
were dressed. Strain it through a sieve, and pour it 
over the partridges. 

PARTRIDGES.— PERDREAUX AUX CHOUX— Second 

Receipt. 

The partridges having been singed, cleansed, and 
trussed, a stewpan is prepared with slices of bacon which 
have been soaked in water, and sausages.* On these the 
partridges are placed. Some onions, a carrot, a bunch 
of herbs, and two cloves are then put in. Scald a 
cabbage and put it into a little pan, with three-quarters 
of a pound of salt pork and two spoonfuls of fat. When 
it is half done, drain it and put it on the partridge. 
Cover all with slices of bacon and a round of buttered 
paper. Moisten with two ladles of stock, and dress it 
over a slow fire for two hours. When it is to be served 
press the- liquor from the cabbage, drain the partridges, 
remove the string from them, and arrange them on 
a dish. Put the cabbage round them, with the bacon, 
salt pork, and sausages. Make a sauce by mixing a 
little stock with the gravy, and adding a thickening of 
melted butter and flour to it. 

• 
PARTRIDGES.— PERDREAUX A L'ESTOUFADE.— 

ENTREE. 

Lard the partridges with small pieces of fine bacon 
and braise them (see braising). Dish them with the 
gravy, after it has been freed from fat and reduced by 
boiling. 

* Cervelas may be used for this. See CeiTelas, p. 1S3. 
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PARTRIDGES.— GALATINE DE PERDREAUX. 

Kemove the bones of the partridge without injuring 
the skin. Cut the flesh into slices and prepare similar 
slices of ham. ]\Iake a sufficient quantity of godiveau 
(see godiveau). Spread out the skin of the bird, and 
sprinkle a little salt and pepper over it, and spread 
a layer of godiveau on it. Upon this make a layer 
of the slices of partridge and ham, arranging them 
alternately. A few pieces of truffles, having been washed 
and peeled, may be scattered among the meat. When 
the godiveau and meat are used, roll the skin up like a 
sausage, and bind it firmly. It is then braised. Half a 
calfs foot may be added to the braise. "When done it is 
taken out, drained, and left to get cold. 

Remove the fat and strain the gravy from the braise. 
Add whites of eggs beaten up in a glass of water. Put 
it over the fire, whipping it gently until it boils, 
lieduce it and strain it through a cloth, and leave it to 
congeal. The galatine and gravy are served cold. 

PARTRIDaES.~MAYONAISE DE PERDREAUX.— 

ENTREE. 

Cut up cold roast partridge. Put it into a deep dish. 
Arrange the hearts of lettuces among the meat, with 
hard eggs cut in slices, strips of anchovy, gherkins, and 
fine herbs. Pour a sauce mayonaise over. See sauce 
niayonaise. 

PARTRIDGES.— PERDREAUX EN PAPILLOTES.— 

ENTRIEE. 

Cut the partridges in two lengths. Fry them in 
butter until they jare three-parts done, and remove them 
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from the pan. Put into the butter in which they have 
been cooked chopped shallots, parsley, and mushrooms, 
and fry them. Flour this, and pour in some white wine. 
Add salt and pepper, and reduce over the fire. Put this 
preparation to each haK of the partridges, adding to it 
very thin slices of bacon. Wrap each in buttered paper, 
and broil over a gentle fire. 

PARTRIDGES.— PERDREAUX A LA PURINE.— ENTREE. 

Braise the partridges (see braising), and dress them 
on a pulp of peas or beans. See vegetable pulps. 

PARTRIDGE.— PARTRIDGE SALAD, OR SALADE DE 

PERDREAUX. 

Cut up cold roast partridge and mix it with salad. 
The ingredients mentioned in the receipt for mayon- 
aise may bo used. Mayonaise sauce is omitted. 

PARTRIDGES.— PERDREAUX EN SALMIS. 

Follow the receipt for pheasants en salmis (p. 144), or 
cook as follows. 

PARTRIDGES.— SALMIS DE PERDREAUX— Second 

Receipt. 

Melt a bit of butter mixed with flour over the fire, 
but do not let it become brown. Put two shallots, a 
bouquet of herbs, pepper, and salt into it. Pour in equal 
parts of white wine and stock. • The cold roast partridge 
having been cut up is put into this, and heated without 
being boiled. It is taken off the fire and put on toasted 
slices of bread. The shallots and bunch of herbs are re- 
moved from the sauce, which is poured over the partridges. 

Any game may be dressed by this receipt. 
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PARTRIDGES STUFFED AND ROASTED, OR 
PERDRIX FARCIES ET ROTIES. 

Make stuffing of their livers, mixing them with grated 
ham, chopped parsley, and green onions. Put this 
stuffing into the body and sew it up. Truss them nicely, 
and bind them with strong thread. They jshould be 
roasted with slices of bacon over them, and in buttered 
paper. 



■«•-■ 



SNIPES. 



TO ROAST SNIPES. 

Snipes are trussed by running the bill through the 
thighs. Bind thin slices of bacon over the breast, and 
run a wooden skewer through them to fasten them to 
the spit. A piece of bread is cut to each snipe. It 
should be thin. It is placed under the birds to absorb 
the gravy which falls from them. When the toast is 
impregnated with this the snipes are taken off the spit 
and served immediately. 

SNIPE STUFFED, OR BECASSES FARCIES. 

Draw the snipes, and put the contents of the body, 
with the exception of the gizzard, into a mortar, with 
hard yolks of eggs, some bacon, pepper, parsley, and 
green onions. Pound these until they form a w^ll- 
mingled stuffing. Fill the body of each snipe with it. 
Tniss them by running the bill through the thighs. 
Line a stewpan with slices of bacon, and put it over the 
fire. When it begins to get hot, so that the fat melts. 
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pour in equal parts of stock and white wine. Cover 
down the pan, and keep it over a moderate fire. As 
soon as the snipes are done take them out of the stew- 
pan. Remove the fat from the giavy in it. Strain it 
through a sieve and reduce it by boiling, so that it may 
become thicker. Add a little lemon juice, and pour it 
into the dish. Arrange the snipes on this. Glaze them 
with good meat. Glaze lightly, and serve immediately. 

SNIPES.— BECASSES EN SALMIS. 

Follow the directions given in the receipt for phea- 
sants or partridges en salmis. See p. 144. 



aUAILS. 



TO ROAST QUAILS. 

Pluck, cleanse, and singe the quails. Cover the 
breasts with vine leaves and a very thin slice ot bacon. 
Put them on a spit to roast. Serve them on slices of 
toast. 

QUAILS BROILED, OR CAILLES ORILLEES.— ENTREE. 

Having singed and prepared the quails, cut them 
down the back without separating them into two parts. 
Put them into a stewpan flat, so that the inside of the 
quail may touch the bottom of the pan. Pour in oil, 
add salt, pepper, thyme, and a bay leaf. Cover them 
with slices of bacon, and dress them over a gentle fire. 
When three parts dressed remove them from the pan. 
Cover them w^ith bread crumbs, and broil them. While 
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they are on the gridiron add a little stock to the oil in 
the stewpan, and boil it. Take the fat from it. Strain 
it through a sieve. Pour it into a dish, and arrange the 
quails on it. 

QUAILS.— CAILLES EN SALMIS. 
See partridges en salmis, pp. 144. 149. 

QUAILS.— CAILLES EN fil^UVEE. 

Pluck, prepare, and singe the quails. Fiy them in 
butter. When they begin to become brown take them 
off. Put flour into the butter and make a thickening. 
Pour in equal parts of white wine and stock. Add small 
onions, pepper and salt, a bouquet of herbs, some cocks' 
combs and kidneys, bottoms of artichokes, and some 
mushrooms half cooked. When the quails are done dish 
them with this. Pieces of bread fried in butter, neatly 
cut, should be put round the dish ; or, as bread is now 
not often used, truffles cut in slices and dressed in wine 
may be advantageously substituted. 

QUAILS.— CAILLES 1 LA BRAISE. 

Dress them in a braise made of slices of veal, a 
bouquet of herbs, slices of bacon, a little good butter, a 
glass of white wine, and a little stock. They should be 
cooked by a gentle fire. When done take them out of 
the pan. Put a little meat juice or cuUis into the gi'avy. 
Take the fat off. Strain through a sieve, and serve this 
sauce over the quails. 

They may be accompanied with prawns, or sweet- 
breads dressed with the quails. 
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LAKKS. 



LABKS.— MAUVIETTES EN SALMIS. 

See pheasants or partridges en salmis. Larks en 
salmis are dressed in the same manner, pp. 144. 149. 

LARK A LA MINUTE, Oil MAUVIETTES A LA 

MINUTE. 

The larks having been plucked, cleansed, and trussed, 
and fried brown in a little butter and some salt, are 
floured and moistened with equal parts of stock and 
white wine. Pepper is added, with chopped mush- 
rooms and parsley. When done they are put on the 
dish, and a sauce is poured over them. 

Larks may also be fried with herbs, or dressed en 
matelote. See p. 49. 

LARKS.— lilTUVEE DE MAUVIETTES. 

Mix flour and butter and put it into a stewpan. When 
this is melted put in the larks, with small onions and 
mushrooms. Stew in equal parts of wine and stock. 
Add a bunch of herbs, green onions, a bay leaf, and 
cloves. When the birds are done take them oflf the 
fire, and dish them on bread fried in butter. If there 
should be more sauce than is requisite, strain it and 
reduce it by boiling. Pour it over the larks. 



THEXJSH. 



The gizzard only is taken out. They may be braised 
(see braising) and served on a sauce made from the 
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gravy reduced, and glazed with meat glaze (see glaze). 
If required roasted they should be cooked as snipes are. 
See snipes. 



DUCKS. 



TO ROAST DUCKS. 

Pluck, cleanse, and singe the duck. Put it on the 
spit and baste it with butter. If over-roasted it will 
lose its flavour. After it is dished garnish it with slices 
of lemon. 

Before the duck is put on the spit it may be stuffed 
with chopped meat well seasoned, or with chestnuts or 
mushrooms. The ingredients of which the stuflSng is 
composed should be previously cooked, for as the duck 
ought not to remain before the fire more than fifty 
minutes at the most, it cannot be done after it is put into 
the body: 

DUCK roasted—Second Receipt. 
It may be served with lemon, or with sauce piquant e. 

DUCKS.— CANARD EN DAUBE 

Lard the duck with strips of bacon of moderate size, 
and cook it in a good braise (see braising), adding to the 
braise a bit of knuckle of veal. If the duck is to be 
served hot, take the fat off the gravy of the braise, 
reduce it by boiling, and serve it with the duck. If the 
duck is required cold, the gravy is clarified with the 
white of an egg beaten up. It is filtered, and left to 
form into a jelly. The duck is served with this ]e\\y 
round it. 
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DtICK AND TURNIPS, OR CANARDS AUX NAYETS. 

Fry the duck and some turnips cut into neat forms 
separately in butter. When they are done to a light 
brown remove them from the pan. Put a little flour 
into it, so as to make a thickening. Put the duck and 
the turnips into it, with salt, pepper, and a bunch of 
herbs. Stew it in stock. Take the grease carefully off 
the gravy before it is served. 

DUCK AND TURNIPS.— CANARD AUX NAVETS— 

Second Receipt. 

When you have prepared, singed, and trussed the 
duck, and bound it up, turning the wings in, prepare a 
thickening of butter and flour, and fry it. Add to it 
two ladles of gravy or water. If the latter is used add 
salt, pepper, and a bay leaf. Turn the duck in this, and 
when it boils put in a bunch of parsley and some green 
onions. Fry turnips until they are white. Drain them, 
and put them with the duck when they are three-parts 
done. Leave it over a gentle fire. Eemove the fat 
from the sauce, and serve. 

DUCK AND OLIVES, OR CANARD AUX OLIVES. 

Fry a duck in butter. When it is done bro^vn flour 
it. Toss it up once, and put in some giavy. Eemove 
the kernels from some olives. Put the olives into the 
stewpan with the duck for a few minutes before it is 
done. Serve as in the preceding receipt. 

DUCK AND OLIVES, OR CANARD AUX OLIVES— 
Second Receipt.— EN TR^IE. 

Prepare the duck, trussing it into a round short form. 
Rub the breast with lemon juice. Fry it in butter. 
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When it is of a good colour pour in a spoonful of broth. 
When it is nearly done scald some olives and take out 
the kernels, leaving the olives entire. Put them into 
the sauce in which the duck was cooked. Put the duck 
on a dish with the olives round it. 

DUCK.— CANARD 1 LA PUREE.— ENTREE. 

Dress the duck by the receipt for canard en daube, 
'and serve it with any sort of vegetable made into a 
pulp. 

DUCK AND PEAS, OR CANARD AUX POIS.— ENTREE. 

Fry the duck with lean bacon. Take both out of the 
pan. Put into it some flour to make a thickening, and 
add stock. Put the duck and the bacon back into the 
pan. Add peas, a bouquet of herbs, salt, and pepper. 
Let it stew over a gentle fire. Turn the peas into a 
dish. Glaze the duck with meat glaze,* and place it on 
the peas. 

DUCK.— CANARD EN SALMIS. 
See pheasants and partridges en salmis, pp. 144. 149. 

DUCKLINGS. 
These may be dressed by the receipts for ducks. 

DUCK.— WILD DUCKS. 

Wild ducks may be dressed by the receipts for 
ducks. • 

* See Glaze, p. 9. -* 
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GOOSK 



TO KOAST A GOOSE.— OIE EOTIE. 

Stuff the goose in the following way. Take a hundred 
chestnuts. Put them over the fire in a pan with holes 
pierced in it. Move them about, and take them off when 
the inner skin may be removed, or they may be put 
into boiling water for that purpose. Chop up half the 
chestnuts, and put them into a stewpan with half a pound 
of sausage meat, the liver of the goose chopped up, a bit 
of butter, chopped parsley, green onions, shallots, and a 
clove of garlic. Fry these together for a quarter of an 
hour. Put the stuffing into the body of the goose after 
it has been prepared and singed, and sew it up so that 
nothing may escape. 

Prepare the remainder of the chestnuts in the following 
manner, as an accompaniment to the goose. Put tliem 
into a saucepan with half a glass of white wine, two 
spoonfuls of cullis (see cuUis), a little stock, and some 
salt. Keduce it by boiling to a good rich sauce. 

GOOSE, OR OIE EN DAUBE. 

A goose which- is not young enough for roasting may 
be dressed " en daube." Prepare and truss it. Lard it 
with bacon covered with chopped parsley, green onions, 
two shallots, half a clove of garlic, thyme, a bay leaf, 
and basil, with salt, pepper, and grated nutmeg. Bind 
the goose up. Put it into a pan which will just hold 
it. Pour in two glasses of water, the same quantity of 
wine, and half a glass of brandy. Add salt and pepper- 
corns. Cover it dpwn close, and dress it over a slow 
fire during four hours. When it is done, and the sauce 
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is reduced so as to be strong enough to form a jelly, 
take off the fat and pour it over the goose, which may 
be served cold. 

GOOSE.— OJE EN DAUBE— Second Receipt. 

Lard the goose with pieces of bacon of moderate size. 
Truss and bind it, and put it into a pan lined with slices 
of bacon. Add half a calf s foot, some carrots, onions, 
a bouquet of herbs (see bouquet), and pepper. Pour in 
a mixture of two-thirds stock and one-third white 
wine. Cover it close down and secure the cover with 
paste. Let it remain over a well-sustained but not 
too ardent fire for six hours. Take it out of the pan. 
Eemove the fat, reduce the gravj'^ in which it was cooked, 
and pour it over the goose. It is generally eaten cold. 
The gravy is clarified with the white of an egg beaten 
up, and left to become a jelly. The goose is dished 
with this jelly round it.^ 

The legs of a cold roast goose may be covered with 
bread crumbs broiled, and served with a sauce Tartare 
or a sauce a la remolade. See sauces. 



PIGEONS. 



TO ROAST PIGEONS. 

Singe and truss the pigeons. Bind a slice of very thin 
bacon over the breast. Cover it with a vine leaf. Put 
them on a spit and baste them with a little butter. 
The time they will require depends on their size ; it 
will vary from twenty minutes to three-quarters of an 
hour. . 
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PIGEONS.— PIGEONS DE CHARTREUSE.—ENTElilE. 

The pigeons having been singed and trussed should 
be fried a nice colour. They are then stewed in equal 
parts of white wine and stock, with onions, carrots, 
turnips, lettuces bound up, a bunch of herbs, salt, and 
pepper. Green peas and French beans are dressed 
separately. The turnips and carrots being done, part of 
them are cut into little strips, and others' into rounds of 
sufficient thickness to preserve their form. The carrots 
and turnips, cut in strips, are mixed with the peas and 
French beans, and a thickening of white cuUis (see 
cullis) is added. The bottom and sides of a small pan 
or mould are buttered. The rounds of carrots and turnips 
must be placed at the bottom of it. The pigeons are cut 
in two and arranged round the sides, half a lettuce and 
some of the rounds of carrot and turnip being put be- 
tween them. The outside being thus arranged all round, 
the vegetables which have been thickened with cullis 
are put into the middle ; the mould is put over a stove 
for a few seconds, and is then turned on a dish and re- 
moved carefully. 

PIGEONS.— COMPOTE DE PIGEONS.— ENTEEE. 

Fry some pigeons with lean bacon cut into pieces. 
Remove them from the pan when they begin to become 
brown. Mingle melted butter and flour and mix it with 
gravy stock. Put the pigeons and the bacon back into 
the pan, with some mushrooms, small onions, a bouquet 
of herbs, salt, and pepper. Leave them over a gentle 
fire for an hour and a half. Remove the fat, and serve. 
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PIGEONS.— COMPOTE DE PIGEON S--Second Receipt.- 

ENTREE» 

Prepare the pigeons. Put the liver into the body and 
truss them, turning the wings in. Fry them in butter, 
and take them out of the pan. Soak bacon in water, cut 
it in dice, and fry it in the butter until it is of a nice 
colour. Mix flour with the butter, and stew the pigeons 
and the bacon in it in a mixture of equal parts of stock and 
wine. Water may be used instead of gravy. Add a bunch 
of herbs, garlic, salt, pepper, spices, and small onions 
after they have been fried. Dress it by a slow fire, 
and serve. 

PIGEONS.— PIGEONS A LA OR APAUDINE.— ENTREE. 

Cut the pigeons down the back and beat them fiat. 
Soak them in oil, with chopped parsley, green onions, 
salt, and pepper. Put bread crumbs over them mixed 
with salt and pepper. Dress them on a gridiron. Serve 
them with sauCe piquante or a sauce a la Tartare. 

PIGEONS.— PIGEONS EN MARINADE. 

Having prepared the pigeons, cut them down the 
back. Flatten the body without breaking the bones too 
much. Soak them in oil, with peppercorns, chopped 
mushrooms, parsley, and green onions. Cover them 
well with this seasoning. Sprinkle them with bread 
crumbs. Broil them on the gridiron, basting them with 
the remains of the oil, etc. Broil them to a nice light 
brown. Serve them with sauce piquante or poivrade. 
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PIGEONS.— PIGEONS A L'ETUVfiE.—ENTREE. 

Prepare the pigeons as in the receipt for pigeons 
en compote, and use neither bacon, mushrooms, nor 
onions. 

PIGEONS STUFFED.— PIGEONS FAROIS.— ENTRlfiE. 

Cut the pigeons down the back. Put forcemeat made 
of poultry (see p. 29) over the inside, adding to the stuff- 
ing the livers of the pigeons cut up. Butter a pie-dish. 
Put the pigeons into it, w^ith the backs uppermost. 
Wash the stuffing over with white of egg beaten up. 
Dress the pigeons by a gentle fire :* they may be baked 
in an oven. This dish will require an hour, and when 
done a little lemon juice should be added just before it 
is served. 

PIGEONS FRIED.— PIGEONS FRITS.— ENTREE. 

Braise thd pigeons (see braising, p. 1); cut them in 
quarters ; soak them in batter (see batter, p. 9). The 
fat in which they are to be fried should be very hot 
when they are put into it. Serve them with parsley 
round them. 

PIGEONS.— PIGEONS EN . PAPILLOTES.— ENTREE. 

Dress the pigeons with butter, salt, pepper, bacon cut 
up into pieces, chopped shallots, herbs, and mushrooms. 
The pigeons being cooked, cut them in two and let them 
get cold in this seasoning. Wrap each piece with its 
seasoning in a sheet of buttered paper. Broil it over a 
gentle fire. 

* A four de campagoe should be used if convenient. 

M 
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PIGEONS AND PEAS.- PIG EONS AUX PETITS POIS.- 

ENTRl^E. 

Put the pigeons into a saucepan with some butter. 
Turn them frequently until they are done. Prepare 
peas by stewing them with bacon cut in pieces and 
broth. Add to them some white onions, the heart of 
a lettuce and a bunch of herbs. Take off the fat. 
Put the peas into a dish, and serve the pigeons on 
them. 

The pigeons may be fried with bacon and cut 
into pieces. They are floured over and stewed in stock. 
Green peas, salt, pepper, and a bunch of herbs are added, 
and they are stewed together. 

PIGEONS.— PIGEONS A LA SAINT LAMBERT.— 

ENTREE. 

Stew the pigeons in broth or good stock, with turnips, 
carrots, onions, celery, and a bunch of herbs. When 
all are done, mash the vegetables and make a pulp of 
them, moistening them with the gravy in which they 
have been cooked. Serve the pigeons on it. 

PIGEONS.— PIGEONS A LA CASSEROLE. 

Cut the pigeons down the back and flatten them. Put 
them into a stewpan over a quick fire, with some butter, 
salt, pepper, and spices. Turn them now and then. 
When they are done, which will be in about three 
quarters of an houi*, take them out of the stewpan and 
put a little flour into the butter in which they were 
cooked, with half a glass of stock and the juice of a 
lemon. Boil the sauce up once, and pour it over the 
pigeons. 



I 
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POWI. 



TO ROAST CHICKEISr. 

Prepare, singe, and truss the chicken or fowl. Bind 
a thin slice of bacon over the breast. Fasten it well on 
the spit Baste it with butter. Take it off when 
done, and serve it with cress, with a little vinegar 
over it. 

FOWL— TO ROAST. 
Prepare it ; bind slices of bacon on it, and if it is lean, 
lard it. Roast it with a buttered paper over it. Take off 
the paper when it is three parts dune, so that it may 
become brown. Dish it with water-cresses, with a little 
fine salt and vinegar. 

FOWL.— POULE EN DAUBE.— ENTREE. 

Lard the fowl, truss it, bind it up, and put it into a 
pan. Add half a calf s foot, some carrots, onions, and a 
bouquet of herbs,* and some pepper. Pour in two-thirds 
stock and one-third white wine. Cover down the pan. 
Fasten the cover down with paste, and dress it over a 
moderate steadily kept up fire. Remove the fowl, 
take off the fat. Strain the gravy in which it has been 
dressed, and pour it over the fowl. If it is requiied 
cold, which is the usual way of serving it, clarify the 
gravy with whites of eggs beaten up in half a glass of 
water, and leave it to form a jelly. Serve the fowl with 
the jelly. 

FOWL FRIED.— POULE FRITE. 

Cut up a boiled chicken or fowl. Soak the pieces in 
batter, and put them into frying fat when it is very hot. 

* See Bouquet of Herbs, p. 7, 
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FOWL AND ONIONS.— POULE AUX OIGNONS. 

Braise a fowl (see braising, p. 1), or boil it in broth. 
Fry some small onions to a good yellow. Stew them in 
the broth the fowl was boiled in, and reduce a little of 
it by boiling. Dish the fowl ; sei-ve the onions round it, 
and pour the gravy, which has been reduced, over it. 

FOWL AND RICE.— POULE AU R^Z. 

Boil the fowl in stock, and dish it on rice also boiled 
in stock, with a little of the gravy reduced put 
over it. 

FOWL AND RICE.— POULE AU RIZ— Second Receipt. 

The following is the best mode of dressing a fowl 
which is not tender. Truss the fowl and put it in water, 
with which it should be completely covered. Put some 
salt, a little thyme, a bay leaf, cloves, three onions, a 
carrot, and some fat bacon cut into pieces into the water. 
Boil it for three quarters of an hour, and then put in a 
pound of well washed rice. When the rice is done, and 
has absorbed the broth, the fowl is taken out and 
served on the rice. 

Fowls that are not tender and fit to dress in other 
ways make excellent broth for invalids, and strong stock 
to add to sauces to give them substance, and to use for 
made dishes. 

CHICKEN AND PRAWNS.— POULET AU BEURRE 
D'fiCREVISSES.— ENTREE. 

Braise a chicken (see braising, p. 1). Put it into a 
pa.n with butter of prawns (see p. 29). Melt the butter ; 
mix a little flour with it ; pour in the gravy from the 
braise, and serve the fowl on the sauce. 
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CHICKEN DEVILLED.— PODLET 1 LA DIABLE.— 

ENTREE. 

Cut the chicken down the back. Broil it, and serve it 
with sauce piquante or a sauce Tar tare. 

CHICKEN AND TARRAGON.— POULET A 
L'ESTRAGON.— ENTRjfiE. 

Mingle butter and chopped taiTagon, and fill the body 
of the chicken with it. Stew a chicken with carrots, 
onions, a bunch of herbs, salt and pepper, some slices of 
bacon, and some sprigs of tarragon. The water should 
not quite cover the chicken. When dressed take it out. 
Pass the liquof through a sieve ; reduce part of it by- 
boiling until it becomes a glaze.* Put the remains of 
the gravy, by a little at a time, into this. Add a little 
flour and some leaves' of tarragon. Pour this sauce, 
when it is sufficiently brown and thick, into a dish, and 
serve the chicken on it. 

CHICKEN STUFFED.— POULET FARCL 

Stuff a chicken with forcemeat of fish,f adding to it 
truffles which have been cooked in wine and are cut in 
slices. The chicken thus prepared may be roasted or 
braised. It is served in its own gravy, after it has been 
reduced by boiling and freed from grease. 

CHICKEN.— FRICASSlfiE DE POULET.— ENTREE. 

Cut up a chicken. Put it into a pan in which butter 
is melted ; pour in a little water immediately after ; add 
salt, pepper, a bouquet of herbs, some mushrooms and 

* See Glaze, p. 9. f See Forcemeat, p. 30. 
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praivns. When it is dressed, thicken the sauce with 
yolks of eggs mixed with a Hfctle esBence of fowl (see 
essence, p. 27), and serve. 

CHICEEN.— PRICASSfiE DK POULET— Second Eecbipt.— 

extuEe. 

Take two good fowls. After they are dressed, singed, 
and prepared, cut them up. Pnt the pieces to soak in 
cold water, to render the flesh clean and white. Take 
the gall out of the liver, and clean the gizzard. Drain 
the chicken and pnt tiiera info a pan with a hit of butter. 
Fly ihe pieces over a good fire. Mix in a spoonful of 
flour, and moisten with hot water or hroth. Add a 
hunch of paisley, green onion, and a hay leaf, a little 
thyme, ba.sil, two cloves, some mnshroome, and some 
small white onions. Leave it over a gentle fire until it 
is done. The liquor shonid he sufBcient to cover the 
chicken. 'When it is nearly done, if there should be too 
mnch liquor, the fire should be increased to reduce it; 
if it should not be enough, hroth may be added. J«st 
helore serving it a thickening of three yolks of e^ is 
put into it with lemon juice. 

CHrCKEN PRIED.— POITLET FRIT. 
Follow the directions given for fried fowl. 

CHICKEN BROILED.— POULET GRILLE.— ENTRi^E. 
Soak a young chicken for two or three boure iu oil, 
with salt^ pepper, onions cut in slices, parsley, and green 
onions, bpread thia laisture on a sheet of buttered paper- 
tMn w " '""^ '*■ A^d ^'^'^^^ ■^f bacon cut veiy 

thm. Wrap the chioken in the paper bo that the 
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seasoning may cover the whole of it. Broil it on a grid- 
iron over a slow fire in the paper. When it is done 
remove the paper and slices of bacon, and serve it with 
a sauce Eobert or a sauce vei-te. 

CHICKEN.— POULET k LA MARENGO.— ENTElfiE. 

After having cut a chicken in pieces, put it into a 
stewpan, with a little oil, a clove of garlic chopped up, 
salt and pepper. Fry it over a quick fire until it is half 
done. Add mushrooms and truffles which have been 
cooked and cut in slices. Prepare separately a sauce 
Italienne (see sauces, p. 24) ; mix this with .the oil 
and other ingredients in which the chicken has been 
cooked. Pour the sauce into the dish and serve the 
chicken on it. 

CHICKEN.— POULET A LA MARENGO— Second 

Receipt.— ENTRlilE. 

Cut up the chicken as for a fricassee. Put it into a 
pan with about four ounces of oil and some fine salt. 
The legs should be put in first, and the other parts after 
them in about five minutes time. The chicken should 
be dressed until it is done in this. A little before that is 
the case a bunch of herbs is put in ; mushrooms may be 
added, or truffles cut in slips. Directly it is done the 
chicken is dished and served with an Italian sauce pre- 
pared for that purpose, composed of chopped parsley, 
shallots, and mushrooms, a bit of butter about the size 
of a nut, half a glass of white wine, and two spoonfuls of 
the oil in which the chicken has been dressed. The 
sauce is heated, and in adding the oil care must be 
taken to keep it constantly stirred, or the sauce will 
turn. 
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CHICKEN.— MATELOTE DE POULET. 

See rabbit, and follow the directions for matelote de 
lapin. See p. 140. 

CHICKEN.— POULET 1 LA PAROLE.-— ENTREE. 

Follow the directions for fowl en daube, and add a 
little chopped parsley. See p. 163. 

CHICKEN.— POULET 1 LA PAYSANNE.— ENTRjfiE. 

Put a chicken cut up into a stewpan, with a little but- 
ter and a little oil. Put the pan on the fire. Fry the 
chicken to a nice colour. Add onions and carrots cut in 
slices, and some parsley, with a little pepper. Stew in 
stock for an hour. Dish the chicken and pour the sauce 
over it. 

CHICKEN.— POULET SAUTE.— ENTREE. 
Follow the directions for leveret saut^. See p. 139. 

CHICKEN.— POULET SAUTfi.— ENTREE. 

Cut up a chicken. Put it into a pan over a good fire, 
with a bit of butter, mushrooms, salt, pepper, and a 
bunch of herbs. Fry the chicken for ten minutes with 
care. Mix flour with the butter. Pour in a glass of 
broth, and stir until it boils. Kemove it from the fire, 
and serve with a thickening of yolks of eggs and some 
lemon juice. 

CHICKEN.— POULET 1 LA TARTARE. 

Cut a chicken down the breast. Flatten out the body. 
Fry it with butter, salt, pepper, chopped parsley, and 
green onions. A quarter of an hour before serving it 



J 
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put in bread crumbs and salt and pepper. Broil it on a 
gridiron over a slow fire, and serve it on a sauce a la 
Tartar. See. 

CHICKElSn AND TKUFFLES.— POULET AUX TEUFFES. 

Follow the directions for turkey with truffles. See 
p. 171. 



CAPON. 

TO ROAST A CAPON. 

Truss and bind up a capon so that the thighs and 
wings should be securely pressed in and the end of the 
wing turned outside. Thin slices of bacon should be 
bound over it before it is put on the spit. It is served 
with cress sprinkled with vinegar. 

CAPON — Second Receipt. 

It may be roasted by the receipt for roasting chicken. 
See p. 163. 

CAPON.— CHAPON AU GROS SEL. 

Having singed the capon, bind it up with a needle 
and strong thread, so as to bring the thighs and wings 
into a position to give the body a plump appearance. 
Cook it in stock ; reduce this by boiling, and serve it as 
sauce poured over the bird. 

CAPON.— CHAPON AU GROS SEL— Second Receipt. 

Having prepared the capon, singe and truss it ; dress 
H by the receipt for fowl and rice. The juice of a lemon 
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rubbed over it previously will keep it wbiteJ Reduce 
the gravy and thicken it with flour. It is served under 
the capon. 

CAPON AND RICE.-CHAPON AU RIZ. 

The capon having been cooked in gravy stock, is 
served with rice, also boiled in stock. A little of the 
liquor from it, being reduced by boiling, is poured over 
it. 

PULLET.— POULARDE A LA MONTMORENCY. 

After having prepared and singed the pullet, lard it 
with small pieces of bacon. Fill the body with the 
livers of fowls cut into dice, lean bacon, and quarters of 
hard eggs. Sew it up, and cook it by the receipt for 
fricandeau (see p. 99). It should be glazed in the 
same manner. 



TUEKET. 



A turkey may be larded with small pieces of bacon, 
or have slices of bacon bound on it before it is put on 
the spit to roast. 

It may be stuffed with meat chopped up, and mixed 
with sausage meat, with chestnuts or mushrooms, liver, 
chopped parsley, and green onions. For the method of 
doing this, see goose, p. 1 57. 

TURKEY.— DINDE EN DAUBE. 

Lard the turkey with bits of bacon of moderate size. 
Truss it and bind it up. Put it into a pan lined with 
slices of bacon. . Add half a calf s foot, some carrots, 
onions, a bunch of herbs, and some pepper. Pour in a 
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mixture composed of two-thirds stock and one of white 
'wine. Cover it down close and fasten the cover with 
paste. Cook it for six' hours. The fire should be 
steadily maintained but not too ardent. Eemove the 
turkey from the pan ; take off the fat, and pass the gravy 
in which it was cooked through a sieve, and pour it over 
the turkey. If it is to be eaten cold, as is generally the 
case, the gravy is clarified by having the white of an 
egg beaten up and added to it, and it is left to form a 
jelly. The turkey is served with this round it. 

TURKEY-LEGS.— CUISSES DE DINDE EN PAPILLOTES. 
See receipt for broiled fowl (p. 166). 

TURKEY AND TRUFFLES.— DINDE AUX TRUFFES. 

Wash and peel four pounds of truffles. Cut up one 
pound of them, and leave the remainder whole. Put 
all the truffles into a stewpan, with one pound of bacon 
cut up, th^'^me, a bay leaf, and some spices. Fry the 
truffles for half an hour over a quick fire. Let them get 
cold, and fill the body of the turkey with them. Truss 
and bind up the turkey, and leave it for two days. 
When this time has expired, put it on the spit if it is 
wanted roasted ; it may otherwise be braised (see 
braising). Just before it is served pour the gravy of 
the braise over it. The gravy should h^ve been pre- 
viously freed from fat, passed through a sieve, and 
reduced. 

TURKEY AND TRUFFLES.— DINDE AUX TRUFFES— 

Second Receipt. 

Take two pounds of truffles ; clean them and take off 
the skin. Chop it up small. Take any spare fat from 
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the turkey. Put a bit of butter, the truffles, salt, and 
spices into a pan, and fry them for about ten minutes. 
Add the chopped peelings from the truffles and the fat 
pounded np, having mixed bits of bacon with it 
This stuffing is put into the turkey, which must be 
securely fastened, so that nothing may escape from it. 

It is roasted and served with truffle sauce ; or it may 
be stewed ; or it may be braised with remains, of veal 
and slices of bacon. It should be cooked by a slow fire, 
and served with its gravy, with a thickening of butter 
and flour, having some of the peelings of the truffles 
m it. 

TURKEY'S PINIONS BRAISED.— AILERONS DE 
DINDE BRAISES.— ENTREE. 

Put turkeys' pinions into boiling water to remove the 
down which covers them. Braise them (see braising, 
p. 1). When they are dished, pour over them a little 
of the gravy from the braise after it has been strained 
and reduced by boiling. 

TURKEY'S PINIONS FRICASSEED.— AILERONS DE 
DINDE EN FRICASSlfeE.- ENTREE. 

Follow the receipt for fricasseed chicken. See p. 165. 

TURKEY'S PINIONS BROILED.— AILERONS DE 
DINDE GRILL:6S.— ENTREE. 

Braise the turkey's pinions. Cover them with bread 
crumbs. They should be first soaked in melted butter, 
then put in bread crumbs, with a little fine salt in 
them ; after this, washed in yolks of eggs beaten np, 
and a second time put into bread crumbs. Broil them, 
and serve them on a sauce maitre d'hdtel, a sauce 
piquante, or a tomato sauce. 
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TUKKEY.— -TURKEY POULT. 

The turkey poult may be stuffed with truffles and 
dressed by the same receipt as a full grown turkey. It 
will require less time to cook it. 

TURKEY GIBLETS —ABATIS DE DINDON.— ENTRlilE. 

After having fried the turkey's giblets in butter, flour 
them. Toss them up over the fire until the flour 
begins to change colour, and then pour in a little broth. 
Add tuniips after they have been fried separately, some 
pepper, salt, and a bouquet of herbs.* Stew them over 
a slow fire for two hours and a half. 

TDRKEY GIBLETS FRICASSEED. 

A turkey's giblets may be cooked by the receipt for 
fricasseed chicken. 

TURKEY GIBLETS. 

The giblets comprehend the wings, feet, neck, liver, 
and gizzard. Scald and prepare them well. Put them 
into a stewpan, with a bit of butter, a bunch of parsley, 
green onions, a clove of garlic, two cloves, thyme, a bay 
leaf, basil, and mushrooms. Fry this, and put a pinch 
of flour into it. Moisten with water or broth. Season 
with salt and peppercorns. Reduce this to a thick 
sauce. When it is ready to be served take out the 
bunch of herbs and thicken with three yolks of eggs. 
This should be done without boiling it. 

* See Bouquet of Herbs, p. 7. 
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VASIOITS DISHES MADE OF POULTET. 



POULTRY.— MAKINADE. DE YOLAILLE.-— ENTREE. 

This may be made of any sort of poultry, and of 
pigeons. The following is a method of preparing maii- 
nade of chicken. 

Take the skin off the chicken and cut it up ; soak it 
with the giblets in cold water. Make a marinade, or 
liquor in which it is to be soaked, of equal parts of vine- 
gar and stock. Salt, pepper, green onions, and a bay leaf 
are put into this. Take the chicken out and drain it and 
the giblets. Soak it in eggs which have been beaten up. 
EoU it in flour. Fry, and serve with a garnish of fried 
parsley. 

POULTRY.— MARINADE DE VOLAILLE— Second 

Receipt.— ENTR:fiE. 

Take the skin off a chicken. Cut it up. Stew it until 
it is half dressed in gravy stock, with pepper and a 
bouquet of herbs.* Take the chicken out and drain it. 
Soak it in whites of eggs beaten up. Fry it, and serve 
with fried parsley. 

POULTRY CROQUETTES.— CROQUETTES DE VOLAILLE. 

Melt a bit of butter in a stewpan ; put into it chopped 
parsley and mushrooms, two spoonfuls of flour, salt, 
pepper, and nutmeg. Fry it, and pour in stock and a 
little cream. This sauce ought to have the consistence 
of thick milk. Cut up any poultry, which has been 
cooked the day before, into dice. Put them into the 
sauce and let it get cold. Form it into balls, and cover 

* See Bpuquet of Herbs, p. 7. 
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them with bread crumbs. Wash these in eggs which 
have been beaten np, and roll them in bread crumbs a 
second time. Fiy them to a good colour, and serve 
witli a garnish of fried parsley. 

Croquettes of veal or rabbit may be prepared in the 
same way. 

POULTRY.— BLAKQUETTE DE VOLAILLE.— ENTEEE. 

Cut up cold roast fowl into thin slices, and put them 
into a white sauce (see eauces, p. 17). Let it simmer 
for a quarter of an hour, and serve. 

POULTRY.— CAPILOTADE DE VOLAILLE.— ENTREE. 

This dish is made of the remains of poultry. A little 
butter is melted and mixed with flour, salt, pepper^ 
herbs, and mushrooms which have been scalded and cut 
up small. When this begins to turn yellow, a mixture of 
equal parts of white wine and gravy stock is poured in. 
After it has boiled for twenty minutes, the pieces of 
any sort offcast poultry, having been nicely cut, are put 
into the sauce. It is left over the fire for a quarter 
of an hour, and served. 

POULTRY.— CAPILOTADE DE VOLAILLE— Second 

Receipt.— EN TRlfiE. 

Take poultry which has been dressed for the day be- 
fore, and cut it up. Put it into a stewpan with a thick- 
ening of butter and flour. Add half a glass of stock. Let 
it simmer. Before serving put in gherkins cut in slices. 

POULTRY.— SAL ADE DE VOLAILLE.— ENTREE. 

Take a fowl dressed the day before, either whole or 
cut. Eemove the flesh in nice slices. Arrange them 
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with taste, with a lettuce cut up. This should be 
placed at the hottom of a dish or salad bowl. Add 
other lettuces. Garnish with anchovies cut in slips. 
* Season with the sauce usually made for salads. This 
dish may be made with game. 

POULTRY SALAD.— SALADE DE VOLAILLE. 

Take a cold roast fowl and cut it up. Put it into a 
deep dish or salad bowl. Mingle it with bits of the 
hearts of lettuce. Add hard eggs, anchovies cut in strips, 
gherkins, and herbs. Vinegar and other sauce may be 
added after it comes to table. 

POULTRY.— MAYONAISE DE VOLAILLE. 

Gut up a cold roast fowl. Arrange the pieces in a 
deep dish or salad bowl, mingling it with bits of the 
hearts of lettuce, hard eggs cut in slices, ptrips of 
anchovies, gherkins, and herbs. Pour a sauce mayon- 
aise over this. See sauces, p. 22. 

POULTRY.— MAYONAISE DE VOLAILLE— -Second 

Receipt. 

Take pieces of cold roast fowl. Arrange round them 
hard eggs cut in quarters, strips of anchovy, chopped 
capers, gherkins, and herbs. Put hearts of lettuces 
in the middle. These articles should be tastefiillj 
arranged- 

Put the yolks of two eggs into an earthenware pan, 
with a little lemon juice, pepper, and salt. Mix well, 
and add, by a very little at a time, two spoonfuls of oil, 
stirring while doing so. When the mixture is made, 



THE TBEASUBT OF FSENOH OOOEEBY. 177 

add a little lemon juice, and pour tlie sauce over the cold 
fowl. 

This mayonaise may be made in the same manner 
with different sorts of fish, such as trout, carp, an& 
turbot, or any fresh- water fish. 

The sauce may be made with oil, salt, peppercorns, 
a little vinegar, and be heated over the fire without 
boilinsj. 



VEGETABLES. 



FEAS.— GREEN PEAS. 

Put green peas and butter into a stewpan, in the pro- 
portion of half a pound of butter to a quart of peas*. 
Add the heart of a common or cos lettuce, some small 
white onions, a bunch of parsley, and a little salt. 
Dress this over a gentle fire, and thicken before serving 
with a little butter mixed with flour. Sugar in powder 
may be added before it is sent to table. 

PEAS.— PETITS POIS 1 L'ANGLAIS. 

Throw green peas into boiling water, with some salt 
and a bouquet of herbs, and let them boil. When done, 
take them out of the water and drain them. Put a bit 
of butter on them, and serve immediately, before it is 
melted. 

PEAS.— PETITS POIS AU LARD. 

Fry thin bacon cut in small pieces. Moisten with a 
little water or stock. Put the peas into this, with some 
white onions, the heart of a lettuce, and a bouquet of 
herbs. Leave it to boil. Take off the fat and serve. 



4 
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PEAS.— PETITS POIS AU LARD— Second Eeceipt. 

Cut thin bacon into dice. Fry it. Wash and drain 
some green peas. Put them over the fire with some 
fresh butter. Pour in a little stock, or water may be 
used if more convenient. Put the bacon into this. Add 
a bunch of parsley and peppercorns. The heat should 
be great at first and then lessened, so that the peas may 
be kept simmering until they are done. Remove the 
fat and take out the bunch of herbs, and serve. 

PEAS.— DRIED PEAS. 
Dried peas are usually eaten dressed in a pulp. 

BEANS.— HARICOTS 1 LA MAITRE D'HOTEL. 

Take them out of the water ; drain them, and fry 
them with butter, fine herbs, and salt. 

. BEANS.— UARICOTS AU JUS. 

Make a tiiickening of melted butter and flour. Put 
the beans into it, and stew them. Salt and pepper are 
added. 

BEANS.— HARICOTS A L'OIGNON. 

Fry onions cut in slices in butter until it becomes 
thick. The beans are put into this, with a little of the 
water in which they have been cooked, and are once 
boiled up. 

BEANS— FRENCH.— HARICOTS VERTS A LA BOUR- 

GEOISE. 

Prepare and wash the French beans. Put them intd 
boiling water with salt. When they are done, take 
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them off and put them into cold water, so aa to give 
them a good green colour. Drain them in a colander. 
Put a bit of butter into a stewpan and then throw the 
beans into it. Season them with salt and pepper, and 
parsley which has been scalded and chopped up. Stir 
continually until they are done. 

BEANS— FRENCH.— HARICOTS VERTS AU GRAS. 

Cook them by the preceding receipt. Fry them 
with parsley, an onion chopped up, and good fat, salt, 
and pepper. In ten minutes' time pour in stock. Let 
them simmer for a quarter of an hour, and serve with a 
rich sauce thickened with yolks of eggs. 

BEANS.— HARICOTS EN SALADE. 

Drain the beans, and serve with fine herbs round 
them. 

BEANS— FRENCH.— HARICOTS VERTS EN SALADE— 

Second Receipt. 

Having dressed the beans according to the receipt for 

haricots verts a la bourgeoise, drain them and let them 

get cold. Season them for some hours in pepper, salt, 

and vinegar. Before serving them, drain off the water, 

add suitable accompaniments for a salad, and season with 

oil. 

BEANS.— HARICOTS ROUGES. 

Dress the beans in equal parts of wine and water, 
v^ith onions and bacon cut into pieces, a bunch of herbs, 
salt, and pepper. Before serving, mingle butter and 
flonr with fine herbs. Put this into the beans. Give it 
one toss up, so that all may be well mixed, and serve 
immediately. 
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BEANS.— HARICOTS ROUGES 1 LTSTUYISe. ? 

Dress them in boiling water. ' Wlien done put them 
into a stewpan, with a bit of butter, a pinch of flour, and 
some fine herbs. Add bacon and onions. Pour in a 
quart of red wine. Let it simmer for half an hour and 
serve. 

In order to get rid of the strong taste some sorts of 
beans have, they may be first boiled in water, which is 
thrown away, and afterwards cooked. 

BEANS. 

Put them into boiling water with salt. Boil over a 
good fire. Take them off when done and drain them. 

BEANS.—HARICOTS BLANCS 1 LA MAITRE 

D'HOTEL. 

The be,ans being drained, and still hot, should be put 
into a stewpan with some fresh butter, mingled with 
chopped parsley and green onions, salt, pepper, and a 
little vinegar. Mix these well together and serve. 

BEANS.—HARICOTS BLANCS A LA CRfiME. 

Throw them into boiling water in which there is a 
little milk. When they are cooked, drain them. Put 
them into a stewpan with some cream and a bit of 
butter, and some salt. Bemove them from the stewpan 
as soon as the butter is melted. 

BEANS.—HARICOTS BLANCS AU GRAS. 

Brown an onion cut up small in a bit of butter and 
a pinch of flour. Having dressed beans in water, with 
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salt, pepper, and chopped parsley, with a little vinegar, 
fry them in the butter and onion. Pour in a little 
stock or water. Let it simmer for a quarter of an hour 
and serve. 

BEANS— BROAD.-~ri:VES 1 LA BOURGEOISE. 

Half dress the beans in water with some salt in it. 
Drain them and then fry them, flouring them lightly. 
Pour in stock, add savory, a bunch of herbs, and some 
salt. When dressed, add a thickening of yolks of 
eggs. 

CABBAGE.— CHOU A LALLEMANDE. 

Trim and scald a cabbage. Cut it up. Boil it in 
stock, with some lean bacon and some sausages. Eeduce 
the gravy and pour it over the cabbage. 

CABBAGE!— BRUSSELS SPROUTS, 

Boil them in water with some salt. Drain them. 
Fry them with good fresh butter, some salt, pepper, and 
the juice of a lemon. Dish them, and pour a sauce 
blonde over them. 

CABBAGE.— BRUSSELS SPROUTS— Second Receipt. 

Throw them into boiling water, and dress them for 
a quarter of an hour with salt. Let them get cold, 
drain them, and fry them in butter, with pepper and 
nutmeg. Moisten with gravy or broth. Care must bo 
tiiken that they do not boil to a pulp. 

CABBAGES.— CHOUX A LA CREME. 

The cabbages being scalded and cut up in large pieces, 
are fried and sprinkled lightly with flour and salt. A little 
oream is poured in, and it is dressed over a gentle fire. 
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CABBAGE.— CHOU FARCI. 

Trim a cabbage, taking off tie outer hard leaves. Put 
it into boiling water. Cut it in quarters without en- 
tirely opening it. Fill the interior and the interstices 
of the leaves with sausage-meat and slices of pork. Put 
it into a saucepan lined with bacon, sausages, onions, 
carrots, and a bunch of herbs. Boil it in stock over a 
fire of moderate heat during four hours. Eeduce and 
take the fat off the liquor in which it has been di*essed. 
Pour this over the cabbage and place the sausages 
round it. 

CABBAGE.— CHO a FARCI— Second Receipt. 

Take a round cabbage ; wash it, and boil it in water. 
Put it into cold water. Drain off the water, and put 
minced me^t and an equal quantity of sausage-meat well 
seasoned into it. This being done, bind it up with 
thread and boil it in broth, with salt, pepper, a bunch of 
parsley, green onions, cloves, a little nutmeg, and caiTOts 
and turnips. Eeduce this liquor and pour it over the 
cabbage. 

CABBAGE.— CHOU FARCI— Third Receipt. 

The following method is more easy. Take a nice 
round cabbage. Wash it. Make an opening near the 
stalk. Introduce about one pound of forcemeat, more 
or less, according to the size of the cabbage. Bind it 
up, and season with pepper, thyme, and a bay leaf. Put 
it into a stewpan, and cover down so as to exclude the 
air. It should remain over the fire during four or five 
hours. 
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CABBAGE— BED.— CHOU ROUGE A LA FLAMANDE. 

Scald a red cabbage. Cut it in quarters and let it get 
cold. Cut it up and put it into a stewpan, with a good 
bit of butter, a bay leaf, and an onion with two cloves 
in it, some salt, and some pepper. Stir it well after it 
is over the fire. Diminish the heat, and let it simmer 
for three or four hours after the cover is put on. Fire 
is put on the cover. Stir it now and then. Take out 
the bay leaf and the onion. Put in a bit of butter and 
serve. 

CABBAGE— RED—LARDED.— CHOU ROUGE PIQU]£. 

Take a hard large red cabbage ; scald it. Hollow 
out the stem. Lard the rest of the cabbage. Enclose 
it in pig's skin. Put the cabbage into a saucepan with 
the stem upwards. Fill the hole made in it with sau- 
sage meat and butter. Boil it for three hours. Take 
the fat off the sauce and serve. 

CABBAGES— RED— LARDED.— CHOUX ROUGES 
PIQUIES — Second Receipt. 

Scald red cabbages. Lard them with fat bacon and 
cook them in a saucepan with slices of bacon in it, in 
the gravy from a braise, or strong stock. 

CABBAGES— RED.— CHOUX ROUGES MARINES. 

Trim the cabbages. Cut them into small stnps and 
scald them in salt water. Drain them and put them 
into an earthenware pan. Pour equal parts of water 
and vinegar over them, so that the cabbages may be 
well soaked in it. After they have remained in it for 
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two hours, press the oabbage, so as to bring out all the 
liquor. Fry them in butter or lard, and pour strong 
stock or juice of meat in, and cook them over a gentle 
fire. 

CABBAGE.^CHOU EN RAGOUT. 

Dress the cabbage by the receipt for cabbage h, Talle- 
mande, ^d serve it without either bacon or sausages. 

CAULIFLOWERS WITH WHITE SAUCE.— CHOUX- 
FLEURS A LA SAUCE BLANCHE. 

Clean and wash the cauliflowers, and cook them in 
water with salt in it. Arrange them in a deep dish, so 
that the flowers may be upmost and the surface even, 
and pour a white sauce over them. It should be very 
hot. 

CAULIFLOWERS.— CHOUX-FLEURS A LA SAUCE 

BLONDE. 

Follow the directions given in the preceding receipt, 
using a sauce blonde. See sauces. 

CAULIFLOWERS.— CHOUX-FLEURS 1 LA SAUCE. 

Cauliflowers may not have so good an appearance, bnt 
they will be more moist and agreeable if they are put 
into a stewpan in which a sauce has been made, and 
tossed up in it. 

CAULIFLOWERS AND BUTTER.— CHOUX-FLEURS 

AU BEURRE. 

Dress the cauliflowers by the preceding receipts, 
and fry them in butter with a little salt, pepper, and 
spices. 
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CAULIFLOWERS AND CREAM.— CHOUX-FLEURS 

1 LA CREME. 

Dress the cauliflowers as in the preceding receipt. 
Arrange them in a dish. Pour some cream over them. 
Sprinkle them with bread raspings mixed with a little 
salt and pepper. Cook them on a stove with a fotir 
de campagne, or in an oven, and serve in twenty 
minutes. 

CAULIFLOWERS FRIED.— CHOUX-FLEURS FRITS. 

Boil the cauliflowers in salt and water. Toss them 
up in a little vinegar, with salt and pepper. Soak them 
in batter. Fry them, and serve them lightly sprinkled 
with flne salt. 

CAULIFLOWERS FRIED.— CHOUX-FLEURS FRITS— 

Second Receipt. 
Boil them until they are three parts done ; drain 
them. Soak them in a cold white sauce, and put them 
into boiling fat to fry. 

CAULIFLOWERS AND CHEESE.— CHOUX-FLEURS 

AU FROMAGE. 

Scrape Gruyere or other cheese. Put some into 
a white sauce (see sauces, p. 17) and stir it in. Soak 
cauliflowers which have been boiled in water and salt 
in this sauce. Arrange them in a dish. Pour the 
remains of the sauce over them, and sprinkle them with 
grated cheese. Spread butter cut in thin slices about 
them. Sprinkle them with bread crumbs. Put the dish 
on a stove and cover it with a four de campagne, or put 
it into an oven. It will be ready in twenty minutes. 
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CAULIFLOWEII.— CHOUX-FLEURS AU JUS. 

Having cooked the cauliflowers as for cauliflowers 
and white sauce, fry them in butter. Powder them 
with flour and pour meat juice over them. Put them \n 
the dish and pour the gravy over them. 

CAULIFLOWER SALAD.— CHOUX-FLEURS EN 

SALADE. 

Cook the cauliflowers as for white sauce. Dish them, 
let them get cold, and serve. They are eaten with salt, 
pepper, oil, and vinegar, added after they are sent to 
table. 

AKTICHOKES. 

Cut off" the stems and trim them, removing the uuder 
leaves. Cut the tops of those remaining round. Boil 
them in water, with some salt and a bunch of fine herbs. 
When they are done, drain. them with the crown down- 
wards. Take out the hairy part in the middle,* and 
serve them with a white sauce or a sauce blonde in a 
sauce tureen. They may be eaten with oil, salt, pepper, 
and vinegar, when cold. 

ARTICHOKES.— ARTICHAUTS A LA BARIGOULE. 

Boil the artichokes in broth until they are sufficiently 
done to enable you to remove the hairy part, or choke, in 
the centre. Drain them. Fill the artichokes with a stuff* 
ing of mushrooms, parsley, shallots, salt, pepper, butter^ 
and oil, all pounded together. AiTange the artichokes 
on a buttered dish. Pour in a little broth and white 
wine, and put the dish on a stove. When they are done, 
sprinkle them with a sauce made of the same articles as 
the stuffing. It should be clear. 

* Tliis may be done by using the handle of a spoon. 
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AETICHOKES.— ARTICHAUTS 1 LA BARIGOULE— 

Second Receipt. 

Take four artichokes. Trim them up. Remove the 
choke in the centre. Scald them lightl}'. Take pars- 
ley, mushrooms, shallots, chopped up and well sea- 
soned. Fry it so as to remove its strong taste. Mingle 
it with about half a pound of butter and an equal 
quantity of scraped bacon. Fill the insides of the arti- 
chokes with this mixture. Bind them up and put them 
into a stewpan with some slices of bacon. Put in three 
or four spoonfuls of oil, and dress them with a gentle 
heat. The fire should be over as well as under them. 
Serve with thickened gravy. 

ARTICHOKES STUFFED.— ARTICHAUTS FARCIS. 

Follow the directions for artichokes a la bargioule. 
The stumng is made of meat, and they are sprinkled 
with oil and the juice of a lemon. 

ARTICHOKES STUFFED.— ARTICHAUTS FARCIS-- 

Second Receipt. 

After having prepared the artichokes, remove the 
choke in the centre, and fill it with a forcemeat made 
of chopped meat, parsley, green onions, and mush- 
rooms. Put them into a stewpan or into a pie-dish. 
Cook them over a gentle fire. When the leaves are 
done brown, serve with fine herbs, a little oil, and the 
juice of a lemon. 

AR'i'ICHOKES FRIED.— ARTICHAUTS FRITS. 

Cut uncooked artichokes into quarters. Soak them in 
a light batter. Fry, and serve them when they are of 
a good colour. 



183 THB TBEASUBY OF FBENCH COOKEBY. 

ARTICHOKES FRIED.— ARTICHAUTS FRITS— Secokd 

Heckipt. 

Cut three raw artichokes into ten or twelve pieces 
each. Remove the centre. Shorten the leaves. Scald 
them in boiling water with salt in it, and drain them. 
Prepare a batter of two eggs, whites and yolks, a little 
vinegar, salt and pepper, a little brandy, some flour, and 
a bit of butter. Soak the artichokes in this, which 
should be rather a thick paste. Put them in very hot 
fat to fry. Serve garnished with fried parsley. 

POTATOES.— POMMES DE TERRE A L'ALLEMANDE. 

Boil potatoes in water with salt in it. Peel them and 
cut them into slices. Cut slices of bread of equal size. 
Butter a dish. Arrange the slices of bread and of 
potato on it, mingling them. Boil potato (or common 
flour) in milk, with some sugar, and pour this over the 
potatoes and bread. Sprinkle sugar on it. Put the 
dish into an oven and sei-ve it when it is brown. 

POTATOES.— POMMES DE TERRE 1 L'ANGLAISE. 

« 

Boil the potatoes in water with a little salt. Cut 
them in slices. Put them into a stewpan, with butter, 
salt, pepper, and nutmeg. Fry them for a second and 
serve. 

POTATOES.— POMMES DE TERRE 1 LA BARIGOULE. 

Peel some potatoes and boil them in stock. Take 
them off the fire as soon as they are done. Drain them. 
Fry them brown in oil over a quick fire. Season the 
potatoes thus cooked with oil, vinegar, salt, and pepper. 
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POTATOES.— POMMES DE TERKE SAUTEES AU 

BEURllE. 

Peel young or small raw potatoes. Put them into 
a pan with butter or lard. Fry them to a nice yellow 
colour. Sprinkle over a little fine salt before serving 
them. 

POTATOES AND WHITE SAUCE.— POMMES DE 
TERRE i SAUCE BLANCHE. 

« Boil the potatoes in water with salt in it. Cut them 
in slices and pour white sauce over them. See 
sauces. 

POTATOES.— POMMES DE TERRE 1 SAUCE BLONDE. 

Dress them as in the preceding receipt, and pour sauce 
blonde over them. See sauces. 

POTATOES IN BALLS.— POMMES DE TERRE EN 

ROULETTES. 

Steam some potatoes. Peel them and pound them up. 
Add eggs, cream, salt, pepper, parsley, green onions, and 
nutmeg to them. Mix this to a well-mingled paste. 
Divide into small balls. Fry, and serve when they are 
of a good colour. 

POTATOES,— BOULETTES DE POMMES DE TERRE— 

Second Receipt. 

Dress potatoes of a floury sort. Mash them up in a 
dish with a spoon. Put a bit of butter with them, with 
pepper, salt, and fine herbs, and parsley chopped very 
small, and some yolks of eggs. When these are well 
mixed in a paste make it into balls* Boll them in flour 
and fiy to a good colour. 
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POTATOES.— POMMES DE TERRE 1 LA CR£ME. 

Dress some potatoes. Cat them in slices. Melt some 
butter with flour, stirring it continually, and add thick 
cream, salt, pepper, and nutmeg. Put the potatoes into 
this. Boil them for two or three minutes and dish 
them. 

POTATOES.— POMMES DE TERRE DUCHESSES. 

Make a paste as in the receipt for potatoes in balls. 
Form it into little cakes. Fry these brown in butter. 
Pour into the dish cream which has been boiled with 
sugar, and serve the potatoes on it. 

POTATOES.— POMMES DE TERRE 1 L'ETUVEE. 

Boil some potatoes. Cut them in slices. Put them 
into a pan with some butter; when it is melted add 
flour, pepper, salt, and chopped parsley and green 
onions. Pour .in equal quantities of stock and wine. 
Beduce the sauce by boiling, and serve. 

POTATOES STUFFED.— POMMES DE TERRE FARCIES. 

Peel large potatoes before they have been cooked. 
Hollow them out with a knife. Butter the interior, and 
fill them with godiveau or forcemeat made of poultry 
(see godiveau, p. 31). Arrange them in a pie-dish 
which has been buttered. Put it over a gentle fire or 
in an oven. They will be done in three quarters of an 
hour. 

POTATOES FRIED.— POMMES DE TERRE FRITES. 

Peel raw potatoes. Cut them into thin rounds and 
small quarters. Put them into boiling fat Fiy 
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them, and serve them when they are of a nice j'ellow 
colour. They should be drained and sprinkled with 
fine salt. 

POTATOES FRIED.—POMMES DE TERIIE FRITES— 

Secokd Receipt. 

Potatoes dressed by the preceding receipt may be 
served with various sauces — as butter, butter and 
anchovy, white sauce with a little vinegar in it, mush- 
room sauce, etc. They may also be eaten cold, with oil 
and vinegar. 

They may be used as garnish to several different sorts 
of meat-made dishes, and with ^tuvees of fish, etc. 

POTATOES.— POMMES DE TERRE EN GALETTE. 

Steam somer potatoes. Take off their skins. Mix . 
them up with sonie butter, milk, pepper, and salt. But- 
ter a dish and spread the potatoes on it. Dress in an 
oven with good heat. Serve when it is brown. 

POTATOES.— POMMES BE TERRE EN GATEAU. 

Steam potatoes. Take off the skins. Mash them up, 
and mix in yolks of eggs and cream. Put all into a 
dish with some butter, sugar, and a little orange flower 
water. Put the stewpan over the fire, and stir continu- 
ally until a sort of hot paste or pulp is made. It should 
not foe allowed to boil. Butter a mould. Spread over 
it giated bread crumbs, and pour the potato paste into 
it. Dress it in an oven with gentle heat for an hour, or 
it may be cooked on a stove with a four de campagne. 
Take the mould off carefully and serve. It may be 
baked in an oven. 
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POTATOES BROILED.— POMMES DE TEBRE GEILLEES. 

Boil large potatoes in water and salt Peel them. 
Cut them in two. Broil them on the gridiron. Powder 
them with fine salt and pour in a little oil. 

POTATOES.— POMMES DE TERUE AU LARD, 

Fry lean bacon cut in pieces in butter. Powder it 
with flour. Let the flour turn brown and then pour in 
stock and wine. Put undressed potatoes into this. Add 
salt, pepper, a bunch of herbs, and let it cook. When 
the potatoes are dressed, take the fat oif the sauce and 
serve. 

POTATOES.— POMMES DE TERRE AU LARD— Second 

Receipt. 

Make a thickening of butter and flour, and fry lean 
bacon in it. Put some potatoes which have been 
peeled, but are not dressed, into it, with salt, pepper, 
and a bunch of parsley and green onions. Moisten 
with broth. 



POTATOES.— POMMES DE TERRE 1 LA LYONNAISE. 

Dress potatoes in water and salt. Eemove the skins. 
Cut them in slices. Arrange them on a hot dish. Pour 
a puree or pulp of onions on them (see vegetable pulp, 
p. 209), and serve. 

POTATOES.— POMMES DE TERRE 1 LA MAlTRE 

D'HOTEL. 

The potatoes, being dressed in water with salt in it, 
are cut into slices. They are put into a stewpan, with 
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butter, parsley, and green onions chopped np, salt, 
pepper, the juice of a lemon, and they are fried for a 
second over the fire, and served as soon as the butter is 
melted, 

POTATOES.— POMMES DE TERRE 1 LA PARISIENJs^E. 

Peel undressed potatoes. Fry an onion cut into 
little bits. Pour in broth. Put the potatoes into this, 
with salt, pepper, and a bouquet of herbs.* Cook them 
over a gentle fire, and dish them. 

POTATOES.— POMMES DE TERRE k LA POLONAISE. 

Dress them by the receipt for potatoes and white 
sauce, and add capers. 

POTATOES.— POMMES DE TERRE EN PYRAMIDS. 

Cook and mash up the potatoes as for a pur^e or pulp.f 
Put them into a stewpan with some butter, a little salt, 
and some milk. Put the stewpan over the fire, and as 
the potatoes become dry, pour in a small quantity of 
milk. This preparation ought to be sufficiently thick to 
be made into a pyramid. It is baked, and served when 
it is of a good colour. It may be dressed on a stove with 
a four de campagne. 

POTATOES.— POMMES DE TERRE EN SALADE. 

Boil potatoes in water with some salt. Cut them in 
slices. Arrange them in a salad dish, with slices of 
anchovies, capers, beetroot, gherkins cut in slices, and 
fi.ne herbs. They may be seasoned after they come to 
table, with oil, vinegar, salt, and pepper. 

♦ See Bouquet of Herbs, p. 7. f See Vegetable Pulps, p. 208. 

o 
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POTATOES.— POMMES DE TERRE EN MATELOTE. 

Take potatoes whicli have been dressed and peeled. 
Cut them in two. Put them in a pan with a bit of 
butter, a bunch of parsley, young onions, salt, and 
pepper. Stew them in broth with a glass of wine in it. 
Thicken the sauce and serve. 

POTATOES.— GATEAU DE POMMES DE TERRE. 

Take potatoes of a floury sort ; dress and peel them. 
Mash up a pound of them, and mix in six yolks of eggs 
and a quarter of a pound of sugar in powder. Add grated 
lemon peel and six whites of eggs. Make it into the 
form of a cake, and cook it in an oven in a dish which 
has been well buttered. 

ASPARAGUS. , 

Scrape the asparagus. Cut off part of the white ends 
and make them of even length. Tie them in little 
bundles. Put them into boiling water with salt. They 
will be done in a quarter of an hour. Dish them and 
serve them with melted butter or white sauce, or sauce 
made with cullis * thickened with butter and flour and 
seasoned with pepper and salt. They may be eaten 
with oil. 

ASPARAGUS AND PARMESAN.— ASPERGES k LA 

PARMESANE. 

Cook asparagus by the preceding receipt. Cut off the 
tender part. Put them on a dish, making successive 
layers of butter and scraped Parmesan cheese and aspa- 
ragus tops. A layer of butter and cheese should be on 

* See Cullis, p. 3. 
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the top. It should be dressed on a stove with a four de 
campagne, or in an oven, and served when it is of a 
good colour. 

ASPARAGUS.— ASPERGES AUX PETITS POIS. 

Cut the green part of asparagus into pieces, and dress 
them by the receipt for green peas. See. 

SALSIFY AND SCORZONERA. 

Salsify and scorzonera are dressed in water with a 
little salt in it. After they are scraped, the skin which 
covers them should be taken off. To keep them white, 
they should be thrown as they are scraped into water 
with vinegar in it, and to cook them they are put into 
boiling water. When cooked, they may be served with 
meat juice, sauce a la maitre d'hotel, a white sauce, a 
sauce blonde, a la poulette, or en salad e (see sauces), 
or they may be fried. To be dressed in this way they 
should be of the length of a finger, having previously 
been cooked as above. They should be soaked in batter 
and fried. See batter, p. 9. 

SALSIFY AND SCORZONERA— Second Receipt. 

These two roots, of which one is white and the other 
dark, are dressed in the same manner. Scrape off the 
dark skin, and throw them, as they are done, into water 
in which there is white vinegar. Fill up the pan with 
water, and mix four spoonfuls of white vinegar with it. 
When this boils, put the roots into it and boil them for 
an hour. When you have ascertained that they are 
done, drain them and serve them with a bro^na sauce or 
sauce blonde. 

They may also be dished with strong meat gravy. 
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SALSIFY FRIED. 

Having cooked and drained the salsify, soak it in 
batter made of two eggs, yolks and wliites, a little vine- 
gar, salt, and pepper, a little bi-andy, some flour, and a 
bit of butter. When they have soaked in this, fry them 
in boiling fat. 

TURNIPS. 

If turnips are required to be sent up with meat, peel 
them, cut them in quarters, boil them in water to 
render the taste mild, and then dress them with broth, 
meat juice, or cullis. 

TURNIPS.— NAVETS 1 LA B^ICHAMEL. 

Having cut out the turnips in equal forms, cook them 
in broth or stock, and pour a sauce Bechamel over them. 
See sauces, p. 14. 

TURNIPS.—NAVETS GLAClSS. 

Cut out the turnips as in the preceding receipt. But- 
ter the bottom of a stewpan. Arrange the turnips on it. 
Powder them with a good deal of sugar. Cover them 
with white cullis (see cullis, p. 3). When they are 
done take them out of the sauce, arrange them in a dish, 
and pour the sauce over them. 

TURNIPS.—NAVETS AU JUS. 

Having cut up the turnips, put them into a pan with 
some butter. Turn them over now and then until they 
are of a good colour. Pour in meat juice or strong 
stock, and cook them over a gentle fire. 
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TURNIPS.— NAVETS 1 LA MOUTARDE. 

Peel the turnips and cook them in broth. Dish them 
and pour over white sauce, to which a little mustard is 
added. 

TURNIPS.— NAVETS A LA POULETTE. 

Peel the turnips. Scald them in salt and water. 
Drain them. Put them into a sauce a la poulette. 
Dress them over a gentle fire. Thicken with the yolks 
of eggs. 

TURNIPS.— PULP OR PURfiE. 
See vegetable pulps. 

TURNIPS.— NAVETS AU SUCRE. 

Follow the receipt for turnips glaoes, but use cullis 
instead of strong gravy. 

TURNIPS WITHOUT MEAT. 

If turnips are required without meat, water or cream 
may be used instead of broth or gravy, and the quantity 
of butter may be increased. 

CARROTS. 

Carrots are generally used as an accessory in made 
dishes. They may be also sent to table dressed a la 
Flamande, or a la maltre d'h6tel. In either case they 
should be boiled in strong gravy and then cut in slices. 
If cooked a la Flamande, they are to be put into a stew- 
pan with butter. When it is melted the caiTots are 
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powdered with flour. Water is poured in, and sugar in 
powder is added, and when of proper consistence they 
are dished. To dress them a la maitre d'hotel, they 
are only fried in butter with fine herbs and salt. 

CARROTS.— OARROTTES «AU BLANC." 

After having scraped and washed the carrots, put 
them into boiling water. Cut them in little strips. 
Put them into a stewpan with a bit of butter, some salt, 
pepper, and chopped parsley. Moisten with milk. 
When they are done make a thickening of yolks of eggs 
and serve. 

CARROTS.— CARROTTES AU GRAS. 

• 

Put into a pan some slices of bacon, parsley, and 
green onions, salt and pepper. Stew them in stock. 
Reduce the sauce by boiling, and serve. 

BEETROOT. 

In whatever way beetroot is cooked it ought first to 
be dressed, and should either be boiled, steamed, or 
baked, and this latter is the best mode. Thus dressed, 
it may be cut into very thin rounds and fried in butter, 
with green onions, chopped parsley, a little garlic, saH 
and pepper. While it is thus tossed up it should be 
powdered with flour, and the moment before it is 
removed from the fire a few drops of vinegar should be 
added. 

CELERY. 

Celery may be eaten as salad or en remolade. This 
sauce is served with it separately. See sauce remo- 
lade, p. 25. 
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ONIONS.— OIGNONS A LA CR£ME. 

Boil small onions in gravy stock. Put them in a 
stewpan with some butter, and fry them. Flour them 
over. Add salt and pepper. Pour thick cream over 
them and serve immediately. 

ONIONS.— OIGNONS A L'^TUV^E. 

The onions should be three parts dressed in broth, 
strong stock, or water with salt in it. Make a thicken- 
ing with melted butter and flour, and pour equal parts 
of water and red wine into it. Put the onions into 
this, with salt, pepper, and a bouquet of herbs.* When 
the onions are done, garnish them with capers and strips 
of anchovies. 

ONIONS.— OIGNONS A L'lfiTUY^E— Second Receipt. 

The onions having been boiled are put into a thicken- 
ing of butter and flour, with a bunch of parsley, green 
onions, a clove, thyme, and a bay leaf. One or two 
glasses of wine, according to the quantity of the onions, 
are added. 

They may be served on bread fried in butter. The 
sauce should be reduced by boiling. 

CUCUMBERS.— CONCOMBKES A LA BECHAMEL. 

Peel the cucumbers. Cut them in two or in four parts. 
Take out the seeds. Divide them in smaller pieces, 
and boil them in water, with salt and vinegar. Drain 
them. Put them into a dish, and pour sauce k la 
Bechamel over them. See sauces, p. 14. 

* See Bouquet of Herbs, p. 7. 
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CUCUMBERS STUFFED.— CONCOMBRES FARCIS. ' 

Peel the cucumbers. Scoop out the seeds, and fill 
them with forcemeat of poultry or fish. Stop the end 
with linen, and cook the cucumber thus prepared in 
strong stock. They will be ready in an hour and a 
half. Eeduce the sauce by boiling, and pour it over 
them. 

CUCUMBERS STUFFED.— CONCOMBRES FARCIS— 

Second Receipt. 

Scoop out the inside of a cucumber after it bas been 
peeled. Fill it with forcemeat which has been dressed. 
Stop up the ends. Put it into a stewpan with, some 
butter, a bunch of herbs,* and some broth. Let it 
simmer for three-quarters of an hour. Eeduce the 
liquor in which it was dressed, and pour it over for 
sauCe. 

CUCUMBERS.— CONCOMBRES FRITS. 

Dress the cucumbers by the receipt for cucumbers 
a la Bechamel. Soak them in batter and fry them. See 
batter. 

CUCUMBERS.— CONCOMBRES A LA MAITRE D'HOTEL. 

Cook them as directed in the receipt for cucumbers 
k la Bechamel. Put them into a stewpan with butter, 
chopped parsley and green onions, pepper and salt. 
Fry them for a second and serve. 

cucumbers.-^oncombres a la POULETTE. 

Having cooked the cucumbers as for cucumbers k la 
Bechamel, put them into a stewpan with butter and 

* See Bouquet of Herbs, p. 7. 
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flonr mingled together. Stew them in milk. When 
about to serve thicken with yolks of eggs, and add a 
little vinegar. 

CUCUMBERS.— CONCOMBRES A LA POULETTE— 

Second Receipt. 

Take out the inside of cucumbers which have been 
peeled, and cut them in pieces. Put them into boiling 
water, and take them out when they yield to the finger. 
Throw them into cold water, and then drain them on a 
cloth. 

Having prepared them thus, pour a sauce k la 
poulette over them ; or fry them with butter, chopped 
herbs, pepper, and salt 

CUCUMBERS.— CONCOMBRES EN SALADE. 

Peel the cucumbers. Take out the inside. Cut them 
in thin slices, and soak them for some time in vinegar, 
with salt and pepper. Drain them. They may have 
oil and vinegar added after they come to table. 

VEGETABLE MARROW. 

Cut it into pieces. Put it into boiling water with 
some salt. When done, stew it with a bit of butter, 
parsley, green onions, salt, and pepper. Let it remain 
over the fire for a quarter of an hour. Thicken with 
yolks of eggs and cream or milk. 

VEGETABLE MARROWS OR GOURDS STUFFED.— 

AUBERGINES FARCIES. 

Open a vegetable marrow of the larger sort, and 
take out the seeds, etc. Salt the inside to take out the 
water, and fill it with forcemeat (see forcemeat), and 
follow the directions* given for artichokes k la barigoule. 
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VEGETABLE MARROWS OR GOURDS BROILED.— 
AUBERGINES GRILLlfiES. 

After having prepared the gourd or vegetable marrow 
according to the preceding receipt, let it soak in oil, salt, 
and spices, and broil it, sprinkling it with the prepara- 
tion in which it has soaked. 

VEGETABLE MARROW.— PURINE OF VEGETABLE 

MARROW. 

Wash it. Boil it in broth. Strain it through a sieve, 
and moisten it with the liquor in which it was boiled. 
Add salt and pepper and strong meat juice. 

The pur^e may be made without meat broth. It may 
be boiled in water with salt in, it. Butter is added, 
and some cream. It is thickened with yolks of eggs. 

SORREL.— PURilE OF SORREL. 

Clean and wash the sorrel several times. Add chervil 
and white beet to it. Drain them so that no water 
remains. Put it for a second into boiling water, so as 
just to boil it up. Take it off and put it into cold water. 
Drain off the wateilr and chop it up. IJut a bit of butter 
into the stewpan with it. Add a good pinch of flour, 
salt, and pepper. Mix in by small quantities at a time 
two or three eggs. It may be served with meat, hard 
eggs, etc. 

It may be stewed in broth or with meat juice. 

SPINACH. 

Pick and wash the spinach. Put it into boiling water 
with a little salt. When done take it off. Press out the 
water, and cut it up very fine. 
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Put it into a stewpan and fry it in butter. Add meat 
juice and a little white or brown cullis. Simmer for 
half an hour over a gentle fire, and serve it with a 
garnish round the dish. 

If it is required without meat juice, a larger quantity 
of butter should be used, and cream is added; also 
some sugar in powder. 

SPINACH.— :^PINARDS AU SUCRE. 

Follow the directions for cooking sorrel. When it is 
chopped up let it simmer for a quarter of an hour with 
a bit of butter in a stewpan. Add a little salt, grated 
nutmeg, some sugar, and a little flour. Pour in milk or 
cream, and dish. The dish may be garnished with toast 
fried in butter. 

SPINACH.— ifiPINARDS AU JUS. 

This differs from the preceding receipt only in the 
use of broth instead of milk, and in the omission of 
sugar. Cullis or meat juice may be added to it. 

LETTUCES.— LAITUES FARCIES. 

Remove the outer leaves of some good round lettuces. 
Scald them in boiling water in which there is salt for a 
few minutes. Take them out. Drain them. Cut off 
the stems and scoop a hole through them. Fill it with 
forcemeat (see forcemeat). Stew the lettuces in gravy 
stock. When done dish them, and having reduced the 
gravy in which they were cooked, pour it over them. 

LETTUCES.— LAITUES AU JUS. 

Trim the lettuces. Scald them in boiling water with 
salt in it for seven or eight minutes. Drain them, and 
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put them into a stewpan in which there is fat. Pour 
meat juice or strong stock over them. Stew for a few 
minutes and serve. 

LETTUCES WITHOUT MEAT.— LAITUES AU MAIGRE. 

Having scalded the lettuces as in the preceding 
receipt, cut them in four without separating the 
quarters. Put them into a stewpan in which you have 
prepared carrots, onions, a bunch of herbs, pepper, salt, 
and a large piece of butter. Pour water in and stew 
all together over a gentle fire. When it is done make a 
white thickening. Add to it a little of the liquor in 
which the lettuces were cooked, and some cream. 
Keduce this sauce, and thicken with yolks of eggs. 
Arrange the lettuces in a deep dish, and pour the sauce 
over them. 

LETTUCES IN A SALAD. 

There are several ways of dressing lettuces in a salad. 
The common way is to clean them, to cut the leaves in 
quarters and the hearts in small quarters, to put them 
into a salad bowl with herbs, and to season them, after 
they come to table, with oil, vinegar, salt, and pepper. 
They may be dressed thus. 

LETTUCES.— LAITUES EN SALADE A LA CR^ME. 
Thick cream is used instead of oil. 

LETTUCES.— LAITUES AU LARD. 

The salad being made, salt and pepper are added in 
the requisite quantities. Cut bacon up in small dice. 
Melt it in a heater. Pour it very hot over the lettuces. 
A little vinegar is immediately put into the heater, and 
when warm is poured over the salad. 
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LETTUCES EN MAYONAISE. 

The salad is made by the preceding receipt, and 
some mayonaise sauce is poured over it. See sauces. 



LETTUCES.—SALADE AUX (EUFS. 

Mash up the yolks of hard eggs, and mix it with salt, 
pepper, oil, and vinegar. The whites are cut into dice. 
Pour this over the salad. 

Hard eggs cijit in quarters, strips of anchovy, small 
pieces of tunny, etc., may be added to a salad. 

TRUFFLES .—TRUFFES AU NATUREL. 

Wash the truflBes. Wrap them in four or five papers. 
Moisten them, and dress the truffles in hot ashes. Take 
off the papers and serve them in a napkin,' like hard 
eggs or roasted chestnuts. 

TRUFFLES.— TRUFFES AU NATUREL— Second Receipt. 

Carefully brush and wash some truffles. Powder each 
with salt and pepper. Wrap them in several coverings 
of paper, with slices of bacon in them. Make these cases 
damp, and put them in hot ashes. Let them remain for 
an hour. Take off the paper, wipe the truffles, and serve 
them hot in a napkin. 

TRUFFLES IN WINE.— TRUFFES AU VIN. 

Wash them well. Put them into a stewpan, with 
bacon cut up, a clove of garlic, and a bouquet of herbs. 
Pour in equal parts of white wine and stock, and cook 
them over a quick fire. Serve them on a napkin. 
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TRUFFLES.— TRUFFES AU VIN DE CHAMPAGNE. 

Wash the truffles in lukewarm water. Eub them and 
put them into a stewpan with slices of bacon in it, salt, 
a bay leaf, and a bottle of champagne. Cover the pan 
down so as to completely exclude the air. Stew for haK 
an hour, and serve on a napkin. 

TRUFFLES.— RAGOtTT DE TRUFFES. 

After having washed and rubbed truffles of a good 
smell, soak them in oil. Cut them in thin slices. Put 
them in a dish or stewpan, with oil, butter, salt, pepper, 
and a little wine. When they are done serve them with 
lemon juice, or thicken them with yolks of eggs. 

MUSHROOMS.— PURfiE. 
See vegetable pulps, p. 208. 

MUSHROOM.— CHAMPIGNONS EN RAGOtTT. 

Put into a stewpan a little stock, a small quantity of 
vinegar, parsley and green onions chopped up, salt, and 
spices. When this is about to boil, the mushrooms 
being cleaned, put them in. When done remove them 
from the fire, and thicken with yolks of eggs. 

MUSHROOMS AND TOAST.— CROUTES AUX CHAM- 
PIGNONS. 

Peel the mushrooms and take out the stems. Fry 
them over a quick fire. When the butter is melted take 
off the pan. Squeeze the juice of a lemon into it. Let 
the mushrooms fry again for some minutes. Add salt, 
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pepper, spices, and a spoonful of water in which a clove 
of garlic, having been cut into pieces, has soaked for 
half an hour. Let it stew. When the mushrooms are 
done make a thickening of yolks of eggs. Pour the 
mushrooms on bread fried in butter, and laid in the dish 
ready for them. 

MUSHROOMS.— CHAMPIGNONS EN CAISSE. 

Peel the mushrooms lightly and cut them in pieces. 

Put them into cases of buttered paper, with a bit of 

butter, parsley, green onions, and shallots, chopped up, 

salt and pepper. Dress them on the gridiron over a 

. gentle fire, and serve in the cases. 

MUSHROOMS.— CHAMPIGNONS A LA PROVENgALE. 

Take mushrooms of good size. Eempve the stems, and 
soak them in olive oil. Cut up the stems with a clove 
of garlic and some parsley. Add meat of sausages and 
two yolks of eggs to unite them. Dish the mushrooms, 
and garnish them with the forcemeat. Sprinkle them 
with fine oil, and dress them in an oven or with a four 
de campagne. 

CELERY— FRITTERS.— BEIGNETS DE CjfiLERI. 

Clean, wash, and prepare sticks of celery. Boil them 
in stock or the gravy from a braise. After having 
drained them wet them with brandy, powder them with 
sugar, and soak them in batter (see batter) ; then fry 
them. When they are of a good colour, sprinkle sugar 
over them, put them in an oven, and glaze them. 
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MEDLEY OF VEGETABLES.— MACEDOINE DE 

LEGUMES. 

Cut carrots and turnips into neat shapes of small size. 
Put them into a stewpan with small onions and a little 
butter, and fry them brown. Add French beans, broad 
beans, asparagus tops, green peas, Brussels sprouts, and 
mushrooms. These should all be previously boiled- 
Stew in strong gravy stock for an hour. When about to 
serve, mix in a bit of butter mingled with flour. 

TOMATOES.— BAKED. 

Make an incision in the top. Put a small piece of 
butter, some pepper, and salt, into it. Arrange the 
tomatoes in the dish on which they are to be served. 
Place it in the oven. 



VEGETABLE PULPS OE PUEixS. 



Purees or vegetable pulps may be made of every sort 
of farinaceous vegetable. They are made of onions, 
turnips, mushrooms, potatoes, etc. An onion puree may 
be made thus : — Cut up a quantity of white onions after 
they have been peeled, and fry them until they are of 
a nice whiteness. Add a little broth, and pass them 
through a sieve. 

Pure^, or pulp of turnips, is made by putting a quarter 
of a pound of butter into a stewpan, with a dozen large 
turnips cut in slices. The stewpan is put over the fire, 
with a ladle of white cullis, or strong stock. If this 
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cannot He had, by broth with flour in it. The whole is 
reduced to a mass, when the grease is taken off, and it 
is passed through a sieve. 

Puree of mushrooms. — After having cleaned the 
mushrooms, fry them with a little water and lemon 
juice. Chop them up small. Fry them in butter with 
lemon juice until the moisture is evaporated, when the 
butter will have the appearance of oil. Add some 
spoonfuls of cullis * and strong stock, or broth mixed 
with flour if this cannot be procured. Eeduce and 
put in a little pepper. 

Purees are generally used with meat-made dishes, as, 
for instance, with cutlets a la soubise, which are pre- 
pared as follows. 

CUTLETS AND MUSHROOMS, OR COTELETTES A LA 

- SOUBISE. 

Trim the cutlets. Beat them without making them 
too flat. Lard thfem with small pieces of fine bacon 
which has been well seasoned. Fiy the cutlets until 
they become rather firm on both sides. Put them into 
a stewpan with slices of bacon, parings of meat, some 
carrots, onions, and a bunch of herbs. Pour in broth, 
and cook them for two hours. 

Arrange the cutlets in the form of a crown round a 
puree or vegetable pulp, made either of onions, potatoes, 
or other vegetable. A piece of toasted bread is some- 
times put between each cutlet. 

PURINES— Second Receipt. 

All purees may be made in the same manner. The 
vegetable of which it is to be composed is boiled in 

* See Cullis, p. 3. 
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water with salt in it if it is desired that it shoxdd be 
maigre, or without meat. If this is not an object, the 
vegetable is boiled in broth with some bacon, in which 
case it will be richer and better. 

PUElfiE OF GAME. 

Boil hare or partridge in broth. Take out the bones. 
Pound the flesh in a mortar. Dilute it with broth. Pass 
it through a fine colander. This puree may be used 
either for a soup or made dish. 

Pur^e of poultry is made in the same way as puree of 
game. 



EGOS. 



(EUFS A L'ARDENNAISE. 

Break up a dozen eggs, and separate the yolks from 
the whites. Put each yolk into a cup, so that they may 
be kept whole separately. Beat the whites into a froth. 
Put a little salt into them, and some spoonfuls of thick 
cream. Turn the froth into a buttered dish. Put the 
yolks one by one on the froth. Place the dish, in the 
oven with gentle heat, or on a stove with a four de 
campagne. Serve as soon as they are of a good colour. 

EGGS.--(EUFS 1 L'AURORE. 

Cut hard eggs through the middle. Remove the yolks 
carefully, so as not to injure the whites. Put these 
yolks into a mortar and break them up, mingling with 
them a little bread crumb soaked in cream, some butter, 
fine herbs, salt, and pepper. Fill the interior of the 
whites of the eggs with the mixture. Butter the 
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bottom of a dish, spread the remains of the mixture over 
it, and place the whites of the eggs on it, so that the 
mixture of cream, etc., may be uppermost. Cook the dish 
over a gentle fire, or by a four de oampagne or common ' 
oven. When the eggs are of a good colour serve them, 

EGGS.— OEUFS AU BEURRE NOIR. 

Melt some butter in a heater until it is very thick. 
Break the eggs into a dish. Sprinkle a little salt and 
pepper over them, and let them slip into the heater so 
that they do not break. When done put them gently on 
a dish. Pour a little vinegar into the heater. Put it on 
the eggs very hot, and serve. 

EGGS.— CEUFS BROUILLlfiS. 

Melt some butter in a pan. Break some eggs into it. 
Add salt and pepper. Stir them continually with a 
spoon. 

EGGS.— (EUFS BROUILLilS AU JUS. 

This dish is made by mixing strong meat gravy or 
meat juice with eggs cooked as above while they are 
being dressed. To this may also be added the tops of 
asparagus, green peas, mushrooms, artichokes, and 
truffles cut in slices. They should be cooked before 
they are used. 

EGGS.— (EUFS BROUILL:fiS— Second Receipt. 

Break the eggs into a pan. Put into it pepper, salt, 
and nutmeg. Add a spoonful of cullis, juice of meat, or 
strong stock. Beat them up well. Put in a piece of 
butter of good size, and as soon as it is melted mix it 
with the eggs and serve them. 
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Stewed vegetables may be added to eggs thus cooked, 
such as asparagus heads, mushrooms, truffles, etc., which 
should be perfectly dressed before being used. The 
vegetables should be cut up small, and a few spoonfuls 
put in and well mixed up with the eggs. 

EGGS.— (EUFS EN CAISSE. 

Make small paper cases. Butter them. Put into the 
bottom of each a bit of butter, some fine herbs, salt, and 
pepper. Put these cases on a gridiron over a gentle 
fire.* When the butter begins to melt break an egg into 
each case. Sprinkle bread crumbs mixed with Gruyere 
or other cheese grated over them. Leave them on the 
fire, and when ready hold a salamander over the cases. 

EGGS BOILED.— (EUFS A LA COQUE. 

Boil some water. Put eggs into it. Take it off in 
a second. Cover the pan over, and take the eggs out 
when three minutes have expired. Cover them with a 
napkin. 

(EUFS AU FINES HERBES. 

Mingle a bit of butter with flour, and put it into a 
pan, with chopped shallots, green onions, and parsley, 
salt and pepper. Fry over a quick fire. Pour in white 
wine, and let it boil until the sauce has the proper 
consistence. Prepare eggs by the receipt for oeufs 
moUets (see p. 214). Dish the eggs, and pour the sauce 
over them. 

EGGS FRIED.— (EUFS FRITS. 

Break the eggs, and put them one by one into hot fat. 
take them out before the yolk becomes hard, and serve 
them on meat juice or a sauce Eobert See sauces. 
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EGGS FRIED.— GEUFS FRITS— Second Receipt. 

Heat up some fresli fat. Break tlie eggs one by one 
into it, taking care they do not mix. Turn them and 
fry them a good colour. The yolks should not be too 
much done. Serve with fried parsley, and season with 
salt and pepper. 



EGGS BOILED.— (EUFS A L'EAU. 

Boil water with sugar and grated lemon peel. Beat 
up six yolks of eggs and one white, adding to them the 
syrup, which should be cold, and should have been, 
strained through a sieve and flavoured with orange 
flower water. Mix all well together, and put the dish 
on a saucepan full of boiling water. Serve as soon as 
the eggs become thick. 

EGGS.— (EUFS AU LAIT. 

This is prepared as the preceding, milk being used 
instead of water. When the eggs are set sugar in 
powder is sprinkled over the top, and a salamander is 
used to glaze them. The proportion is three -quai-ters of 
a pound of sugar to one pint of milk and ten yolks of 
eggs, or six whole ones. Both yolks and whites may be 
used, but the dish will be more delicate if the yolks 
prevail. The whites give thickness only. 

EGGS.— (EUFS EN MATELOTE. 

Poach some eggs. Put them on slices of toast, and 
pour sauce matelote over them. See sauces, p. 24. 
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EGG— SOFT.— (EUFS MOLLETS. 

Boil the eggs, and leave them four minutes in water. 
Take them out and put them into cold water. Take the 
shells off carefully. Arrange them on the dish, and pour 
white sauce over them. Or they may be' served with 
ineat juice, sauce ravigotte, or pur^e of sorrel. 

EGGS— SOFT.— (EUFS MOLLETS— Second Receipt. 

By putting eggs into boiling water, and boiling them 
for five minutes, you obtain eggs with the whitei^ set 
and the yolks liquid. They should be plunged into 
cold water when taken out of the saucepan. 

They may be served with white sauce, caper sauce, 
sauce Itobert, and with different made dishes. 

EGGS.— (EUFS 1 LA NEIGE. 

Break up a dozen eggs. Separate the yolks from the 
white. Boil a quart of milk, with a quarter of a pound 
of sugar in powder, and a few fleurs d*orange * pralinees 
pounded up. Put the whites of the eggs by spoonfuls 
at a time into the boiling milk, stirring it with a ladle 
so that it may be cooked equally. Put this into a dish 
of proper size when it is done. Dilute the yolks with 
the milk. Thicken the mixture over the fire, and pour 
it on the eggs en neige. This dish is generally used 
cold. It may be flavoured with orange flower water or 
rose-water instead of fleurs d'orange. 



EGGS.— (EJJFS EN NEIGE— Second Receipt. 

Take a pint of cream. Put some orange flower water 
into it, with a quarter of a pound of sugar, and place it 

* Which may be had of Fortnum and Mason. 
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over the fire. Beat up the whites of eight eggs, and 
keep the yolks separately. The milk being boiling, put 
the whites of eggs, beaten into froth, by spoonfuls into 
it. Turn them with a ladle, so that they may be cooked 
thoroughly. Remove them, and place them on a dish. 
Mix the yolks with milk, and thicken it over the fire, 
stimng it carefully all the time. Pour it over the eggs 
d la neige. Let it get cold, and serve. 

EGGS.— (EUFS SUR LE PLAT, OR AU MIROIR. 

Melt some butter in a dish. Break eggs carefully, so 
that the yolks may be entire. Powder over pepper and 
fine salt, and dress them over a gentle fire. When they 
are done, just before serving hold a hot salamander over 
them, so as to brown the surface. 

EGGS POACHED.— (EUFS POCH^S. 

Boil some water. Break eggs into it, and put them 
on its surface so that they may be entire. These eggs 
are taken out one by one, and are used like soft eggs — 
ceu& moUets. 

EGGS POACHED.— (EUFS POCH^S— Second Receipt. 

Have boiling water, and half the quantity of vinegar 
and some salt, in a saucepan. Break eggs one by one into 
it. As soon as the white is set take it out, beginning with 
those first put in. Put them into cold water. Drain 
them. Cut them neatly, and serve 'them on stewed 
sorrel, spinach, or on any vegetable pulp. They may 
also be served with a sauce of high flavour, such as 
sauce ravigotte, or with strong gravy. 
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EGGS AND ASPAKAGUS.— (EUFS AUX POINTES 

D'ASPERGES. 

Cook asparagus and green peas by the receipt for that 
dish (see asperges aux petits pois). Break some eggs 
into this, and follow the directions given for eggs 
brouilles. 

EGGS.— (EUFS A LA TRIPE. 

Fry onions over a gentle fire. When they are done 
flour them. Pour in equal parts of stock and thick 
cream. Add salt. Boil some eggs hard. Cut them 
into quarters. Place them in a dish, and pour the sauce 
over them. 

EGGS.— (EUFS A LA TRIPE— Second Receipt. ^ 

Cut some onions into dice. Frv them in butter 
mixed with flour. Pour in broth. When the onions 
are done put hard eggs cut in slices with them. Fry 
this. Add a little vinegar, some salt and pepper, and 
serve. 

EGGS.— (EUFS AU PETIT LARD. 

Cut thin slices of streaked bacon. Put them in a pan 
over a slow fire, with some butter. When it is done 
pour the melted fat into a dish in which tlie eggs are to 
be served, with two spoonfuls of broth. Break seven or 
eight eggs into it. Lay the slices of bacon in it and 
pepper them. Cook them over a gentle fire. 

EGGS.— (EUFS 1 LA CREME. 

Put half a pint of cream into a dis^h. Eeduce it to 
half by boiling. Put eight eggs into it with some salt. 
Cook them, and hold the salamander over it* 
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EGGS.— GEUFS AU GRATIK 

Take a dish which will bear the fire. Put bread 
crumbs in the bottom, with a bit of butter and chopped 
up anchovy, parsley, green onions, and shallot, also 
chopped up, and three yolks of eggs. Mix all together 
before laying it at the bottom of the dish. Put it over 
the fire so that it may stick to the dish. Break in seven 
or eight eggs, and season them with pepper and salt. 
Cook them gently, leaving the yolks soft. Put the 
salamander over them, and serve. 



OMELETTES. 



Break some eggs and beat them up, adding salt, 
pepper, and a little water or milk to them. Melt some 
butter,* and when it begins to become white pour the 
eggs, which have been beaten up, into it. An omelette 
ought to be done over a quick fire, so as to get a nice 
colour. When it is done slip it iut) a dish and fold it 
in two. 

This is a plain omelette, or omelette au naturel. It 
may be made with bacon, trufifles, mushrooms, kidneys, 
or asparagus. Either of these articles having been 
cooked, and cut into small pieces, should be beaten up 
with the eggs. If to an egg omelette are added, salt, 
pepper, some green onions and- parslej' chopped up, 
this is an ** omelette aux fines herbes." If grated 
cheese omelette is to be made, either Gruyere or some 
other sort is added. This is a cheese omelette. Small 

♦ Or lard. 
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bits of fresli butter may be added to the eggs when they 
are beaten up, and this is called an '* omelette k la celes- 
tine.'* If sugar in powder is added to them, it is an 
** omelette au sucre." In case it is powdered over with 
sugar after it is dressed, a salamander should be held 
over it to glaze it 

OMELETTE AUX CONFITURES. 

Beat up some eggs. Add sugar in powder and grated 
lemon peel, and make the omelette by the receipt for 
omelettes. When it is done spread a layer of fruit 
jelly, such as goo8el>emes or apricot marmalade, on it. 
Fold the omelette over. Powder it with sugar, and hold 
a hot salamander over it. 

OMELETTE AUX CROtFTONS. 

Cut bread crumb in thin slices. Toast these, and boil 
them in strong meat gravy or juice. Mix this with 
the eggs beaten up for an omelette, and dress it by the 
receipt for omelette. 

OMELETTE AUX CROtrTOirS. 

Cut bread into the form of dice. Fry them in butter. 
Beat up eggs, and mix the bread with them, and make 
the omelette. 

OMELETTE— ONION.— OMELETTE AUX OIGNONS. 

Cut the onions in slices. Fry them in butter, with a 
little salt and cream. Mix this with eggs beaten up, 
and make the omelette. 

OMELETTE— APPLE.— OMELETTE AUX POMMES. 

Prepare apples as for fritters (see fritters). Add to 
the eggs, which have been beaten up, a little milk and 
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sugar in powder. Fry the apples, which have been cut 
in slices, in butter. Put them into the eggs, and make 
the omelette. 

OMELETTE— BUM.— OMELETTE AU KHUM. 

Mix sugar in powder with the e^s. Cook the 
omelette in the same way. When it is done sprinkle 
rum over it, and serve it in flames. 

OMELETTE SOUFFLl^E. 

Break a dozen eggs. Separate the whites from the 
yolks. Beat the whites into froth. Mix the yolks 
with half a pound of sugar in powder and a little grated 
lemon peel. Put the yolks and whites together, and pour 
them into a buttered dish. Powder it over with sugar. 
Put the dish over a stove, and cover it with a four de 
campagne, or put it into an oven. The heat should be 
gentle. Serve while it rises, promptly. 

; OMELETTE S0UFFL:6E— Second Receipt. 

I 

Break a dozen eggs. Separate the whites from the 
yolks. Put half or three-quarters of a pound of sugar 
in powder into the eggs, with some orange flower water. 
Beat up the whites of eggs, and 'mix them with the 
yolks. Melt four ounces of butter in a heater. Put 
the eggs into it, and stir them, so as to mix them well 
with the butter. Pour this into a buttered silver dish. 
Put it on hot ashes, and cover it with a four de cam- 
pagne, or place it in an oven. Glaze the omelette 
:with sugar, and serve directly it is of ti nice colour, and 
rises. 
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• OMELETTE— TUNNY.— OMELETTE AU THON. 

Put two roes of carp, after they have been well 
washed, into boiling water. Take them out in five 
minutes. Take a piece of tunny about the size of an 
6gg» Cut it up with the roes, and mingle with it a 
shallot chopped very fine. Toss it up in a pan, without 
allowing it to boil. Take a bit of butter. Mix it up 
with chopped parsley and green onions. Put it in the 
dish in which the omelette is to be served. Add the 
juice of a lemon, and place the dish on hot ashes. Beat 
up a dozen eggs. Mix the fried roes and the tunny 
with them, and cook it by the receipt for an omelette. 
Serve the omelette on the dish which has been placed 
on hot ashes. 

OMELETTE WTTH HERBS.— OMELETTE AUX FINES 

MERSES* 

Chop up fine herbs, such as parsley and green onions. 
Beat up the eggs, put the herbs into them, with salt and 
pepper, and cook the omelette. 

OMELETTE— CHEESE.— OMELETTE AU FROMAGE— 

Second Receipt. 

Cheese omelette is made with grated cheese, which is 
beaten up with the eggs. A little good cream is added 
to this, with seasoning of salt and pepper. It should be 
served hot. 

A cheese omelette may also be made by sprinkb'ng 
grated cheese over a common omelette, and glazing it 
with a salamander. 
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UACAEONI, 



After having stewed the macaroni in stock, leave a 
sufficient quantity of it to make the macaroni thick. 
Add four ounces of hjltter and one pound of grated 
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OMELETTE— HEREINGS.— OMELETTE DE HAREKGS X 

SAURS. 

Take bloaters, broil them, and remove the flesh in 
flakes. Chop it up, and mix it into the eggs beaten up 
for an omelette. Put no salt with the eggs. 

OMELETTE— HAM.— OMELETTE AU J AMBON. 

A ham omelette may be made in the same way. No 
salt should be used. 

OMELETTE.— OMELETTE AU SUCRE.' 

Beat up the whites and yolks of six eggs. Put grated i 

lemon peel into them, and a little cream, and the least ** », 

bit of salt. Put it into a pan, sweeten it with sugar, and 
cook it. Turn it upside down on Ihe dish. Cover the 
surface with sugar in powder. Hold a salamander over 
it, so as to glaze the sugar, and serve. 

A great variety of omelettes may be made. It should 
not be forgotten that in most cases the ingredient added 
should be previously cooked, as an omelette remains too 
short a time over the fire to dress meat or vegetables. 

Bacon, calf s kidney, sweetbread, onions, mushrooms, 
truffles, asparagus, may each be used. 
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clieede. Parmesan, Gruyere, or common cheese may be 
used. Pepper this, and mix it together on a dish which 
has been well buttered. Powder the surface with the 
cheese. Put the dish on a stove of gentle heat. Cover 
it with a four de campagne, or dress it with a sala- 
mander. 

MACARONI. 

Take half a pound of good macaronL Dress it in 
broth. Drain it in a sieve. Put into a pan half a pound 
of grated cheese — equal parts of Parmesan and Gruy^re, 
or other cheese may be used — with rather less than two 
ounces of butter, some peppercorns, and nutmeg. Put 
the macaroni into this, with two or three spoonfuls of 
cream. When the macaroni may be drawn up in a 
thread it is done. Put it into the dish in which it is to 
be served. Place a four de campagne on it for three- 
quarters of an hour, and serve it when it is of a good 
colour. 

MACARONI EN TIMBALE. 

Prepare the macaroni by the first receipt, with the 
difference that instead of putting it on a buttered dish 
it is placed in a buttered mould, with a paste (see 
paste) of about the thickness of a florin at the bottom 
and sides. This mould is put over a gentle fire. It may 
be cooked in an oven, or with a stove and a four de 
campagne. It is served when it is of a good ooloui 
being turned out of the mould. 

MACARONI AU GRATIN, 

Prepare the macaroni by the second receipt. Put into 
a larded dish a layer of cheese and of butter, and a layer 
of macaroni, and so continue. Dress it in an oven. 
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MACARONI AND CHESTNUTS, OR MACARONI AUX 

MARRONS. 

Take twenty newly dressed chestnuts. Take off the 
peels and the skins on the inside, and mix them with 
the macaroni, of which there should be a third less than 
required, en account of the chestnuts. 



V. 



SWEET DISHES. 



APPLE CHARLOTTE, OR CHARLOTTE DE POMMES. 

Butter the bottom of a mould made for a Charlotte de 
pommes. Stick thin slices of bread on to this butter, 
covering the inside with them. Fill the mould with 
a marmalade of apples (see receipt for marmalade of 
apples). Cover the marmalade with slices of bread 
crumbs, buttered on the outside. Put the mould into an 
oven with good heat. The Charlotte will be done in 
half an hour. Turn it out of the mould, and serve 
immediately. 

APPLE CHARLOTTE, OR CHARLOTTE DE POMMES— 

Second Receipt. 

Take twenty apples. Peel them and cut them in 
quarters. Take out the core, cut them up small, and 
put them into a pan, with rather less than two ounces of 
butter and an equal quantity of sugar. Add a little 
cinnamon. Turn them with a spoon until they are 
nearly done. Cut thin slices of bread crumb, so that 
placed side by side they may cover the whole of the 
bottom of the mould. These pieces of bread should be 
of equal, regular form, neatly cut, and should be soaked 
in butter before they are arranged in the mould. Fill 
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the mould with cold marmalade, and cover it with 
slices of bread. 

The Charlotte may also be made with layers of apple 
marmalade, and apricot maimalade or jam. Put it into 
the oven. It will be . done in twenty-five minutes. 
Serve hot. 

CHARLOTTE RUSSE. 

Arrange finger biscuits, or biscuits a cuillere, round 
the sides and at the bottom of a mould. Fill the mould 
with whipped cream. Put ice all round the mould. 
When it is to be served rub the mould gently. Turn 
the cream out on a dish, and serve immediately. 

CHARLOTTE RUSSE— Second Receipt. 

Make it in the same way as a Charlotte de pommes, 
using biscuits instead of bread. Divide them down the 
middle, and form compartments with them. Fill these 
with apples dressed with butter, and different sor^s of 
preserves. It is dressed and served like an apple Char- 
lotte. 

APPLES.— POMMES AU BEURRE. 

Peel the apples. Eemove the core with a little 
instrument made for that purpose. Butter the bottom of 
a dish. Put thin slices of stale bread into it. Put apples 
on these. Fill them with sugar in powder, and put a 
bit of butter on the sugar. . Dress them in an oven. A 
little sugar should be added while they are being done. 
Serve as soon as they are of a good colour. 

FRITTERS— APPLE.— BEIGNETS DE POMMES. 

Peel some good apples. Cut out the- pips. Cut the 
apples in slices. Lay these in brandy, with some sugar 
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and grated lemon peel, and warm it for some minutes. 
Drain the apples. Soak them in batter (see batter), and 
fry them in very hot and pure grease. Before serving 
drain them, and cover them with sugar. 

FRITTERS— APPLE.— BEIGNETS DE POMMES— Second 

Receipt. 

After having peeled the apples cut them into rounds. 
Soak them for some time in brandy, with sugar, grated 
lemon peel, and a little orange flower water. Lay them 
in batter composed of flour mixed with a little luke- 
warm water, and several yolks of eggs, and a few grains 
of salt. Fry them to a good colour. Powder them 
with sugar, and serve. 

Fritters may be made of any fruit which may be cut 
in rounds or in quarters, such as peaches, pears, oranges, 
and apricots. Peaches and apricots are cut into quarters 
when used for this purpose. 

FRITTERS— CHERRY.— BEIGNETS DE CERISES. 

Take the stones out of some fine cheri-ies. Stew them 
in syrup of sugar, and put them hot into bi-andy. ' In 
a few minutes drain them, soak them in batter, and fry 
them. When a good colour powder them with sugar, 
and serve. 

FRITTERS— STRAWBERRY AND RASPBERRY.— 
BEIGNETS DE PRAISES ET DE FRAMBOISES. 

Strawberries and raspberries used for fritters ought to 
be large and perfectly, but not over ripe. They are left 
whole, and made into fritters by the same method as 
apples are. 

Q 
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FRITTERS— CHEESE— BEIGNETS AU FROMAGE. * 

Put an equal quantity of fresh, butter and cheese 
(Gmyere or other cheese) into milk. Heat it until the 
butter and cheese are melted. Make a paste by adding 
eggSy and the necessary flonr to give it sufficient thick- 
ness. Cut the paste into rounda Fry them, and powder 
with sugar or not, as may be agreeable. 

FRITTERS— POTATO.— BEIGNETS DE POMMES DE 

TERRE. 

Put some potatoes which have been either baked in 
ashes or in the oven, or steamed, and have been carefully 
prepared, into a mortar, with butter, cream, raw e^s,- 
and a little salt and some brandy. Pound this air toge- 
ther until it is a well mixed paste. Make little balls of 
it Flour them over and fry them. AVhen they are of a 
good colour drain them, and cover with sugar in powder. 

FRITTERS— RICE.— BEIGNETS DE RIZ. 

Make a nee cake (see p. 228). Let it get cold. Cut 
pieces of the size of a five-shilling piece. Soak them in 
batter (see batter). Fry them. Serve them when they are 
done to a nice colour, with sugar powdered over them. 

• FRITTERS.— BEIGNETS k LA CREME. 

Reduce by half some cream mixed with milk and a 
little salt and grated lemon peeL Put flour into it to 
make it into a paste. Boll it out and o^ it into pieces 
of regular form. Soak these in batter and fiy tbem. 
Glaze the fritters with sugar. 
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PAIN PERDU. 

Put five or six eggs well beaten up into a deep dish. 
Add a spoonful of orange flower water, a little brandy, 
«nd the grating of a lemon peel. Beat this well up. 
Cut slices of bread rather more than a quarter of an 
inch thick. Put them into the mixture, and let them soak 
for an hour. Fry and serve hot after having powdered 
it with sugar. • 

LIGfHT PUDDINGS. 

Boil in a pint of water equal quantities of sugar and 
butter, and some grated lemon peel. When the water 
boils stir it briskly with one hand with a wooden spoon, 
and with the other while doing so powder in flopr until 
a very thick paste is formed. Take it off the fire, and 
mix in eggs, one at a time, with the paste until it be- 
comes liquid. Thus prepared fry it in pieces the size of 
a nut. They will rise considerably. Take them off when 
they are of a good colour. Powder them with sugar, and 
serve immediately. A little rose water is a great im- 
provement. It should be put into the water. 

LIGHT PUDDINGS— Second Receipt. 

Put one pint of cream into a saucepan, a spoon- 
ful of rose or orange fiower water, two ounces of sugar, 
rather less than four ounces of butter, and a little salt. 
\Vhen the cream begins to boil, powder in flour with 
one hand and stir it with the other, until a very thick 
paste is formed. Continue to stir while it is over the 
fire. Take iW^ff. Mix in successively one by one eight 
eggs, stirring the paste while this is done. This should 
nev^r be discontinued. By this stirring and beating up 
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the paste it is rendered light. Have boiling hot frying 
£ftt ready, and fry the paste, dividing it for that purpose 
into pieces the size of a nnt or pigeon's egg, and 
dropping each piece with a spoon into the frying-pan. 
Take them ont as they are done. They should be 
served immediately. 

LIGHT PUDDINGS.— CHOUX EN PATISSERIE. 

m Heat two quarts of water. Put. half a pound of sugar 
and the grating of a lemon into it. AVhen it is just 
going to boil up stir it vigorously with one hand with a 
wooden spoon, and powder in flour with the oUier. 
Continue to do this until a thick paste is formed. Let it 
boil without ceasing to stir it. Sprinkle a board or table 
with flour, put the paste on it, roll it for a second, and 
divide it into small pieces the size of a pigeon's egg. 
Have a buttered tin ready. Place them on it. Wash 
them with eggs which have been beaten up, and put 
them into an oven^ Take them out when they are 
yellow, in order to powder them with sugar, and put 
them back again to glaze. Thus prepared, cut a slit in 
the bottom, and fill it with Frangipane. See Fran- 
gipane. 

It may also be filled with any liquid sort of preserved 
fruit. 

RICE.— GATEAU DE RIZ. 

Wash some rice. Boil it until it swells to its full 
size in milk. Reduce this by boiling until it becomes 
Tery thick. Add sugar in powder, and a little vanilla 
or orange flower water. Break up eggs in the propor- 
tion of twelve to one pound of rice. Separate the whites 
from the yolks. Mix the yolks with the rice. Beat the 



THB TBEASUBY 07 FBENQH OOOEEBT. 220 

whites into froth. Butter a mould, and powder it with 
sugar. Pour the rice into it. Put it into an oven. 
When it becomes yellow turn the mould over on a dish, 
and serve the rice. 



KICE PUDDING.— GATEAU DE EIZ— Second Receipt*. 

Take half a pint of well washed rice. Boil it to its 
full size in water, with grated lemon peel, and a little 
salt. Pour in a pint of cream by a little at a time. Add 
a sufficient quantity of sugar, a bit of fresh butter, 
orange flower water, six or eight yolks of eggs and 
half the whites well beaten up. Mix all well together. 
Eub a mould with butter, and put bread raspings on it. 
Potir the rice into it, and bake for an hour, 

ALMOND PUDDING.— GATEAU D'AMANDES. 

Of whatever size the pudding is. desired it must be 
composed of an equal weight of eggs, of butter, flour, 
sugar in powder, and sweet almonds. After having 
thrown the almonds into boiling water, peel them 
and pound them up in a mortar. Add to them the 
flour, eggs, butter, and sugar, and pound them together 
in the mortar until an even paste is made. Butter the 
bottom of a pie or tart dish, and pour the paste into it, 
and bake it. 

ALMOND CAKES.— GATEAU D'AMANDES. 

Take a pound of flour. Make a hole in the middle of 
it. Put a bit of butter about the size of a pigeon's egg 
into it, four eggs, whites and yolks, a little salt, four 
ounces of sugar, and half a pound of sweet almonds, 
after they have been pounded up. Mix this up in 
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ne form of a cake. Wash it with an egg that has 
been beaten up. Bake it, and glaze it with a sala- 
mander. 

GiTEAU DE MADELEINE. 

. Mix a quarter of a pound of butter, melted, with half 
a; pound of flour, one pound of sugar in powder, six 
yolks of e^s beaten into froth, and a little orange 
'flower water. Mix these well together. Four the 
mixture into a dish. Bake it to a good colour. 

PUDDING— ALMOND.— AUX AMANDES. 

Put one pound of sweet almonds into boiling water. 
Take them out and peel them. Pound them in a mortar. 
Add by a little at a time (so that they may be well 
mingled) one pound of butter, then four eggs, a little 
creain, a glass of white wine, some sugar, a little potato 
flour, and orange flower water. This being well mixed, 
butter a mould and put this mixture into it. Bake it, 
and serve when it is of a good colour. 

PUDDING— RICE.— AU HIZ. 

Boil one pound of rice to its size. Add to it one 
pound of butter, one pound of sugar, and half a pound of 
currants. Put it into a buttered dish and bake. 

RICE CROQUETS.— CROQUETTES DE RIZ, 

Boil half a pound oif rice in water, witl^ a little lemon 
peel and some salt. . Pour in a little cream by small 
quantities at a time. Add sugar and butter, orange 
flower water, six or eight eggs, haK the whites being 
left. Mix well together. Make this into little balls, 
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and soak ihem in an egg whicli has been beaten up, and 
pat bread crumbs over : soak them a second time, and 
again put bread crumbs, and fry them. 



LIGHT PUFFS.— ROUSSETTES. 

Take half a pound of flour. Mix it into a paste with 
two eggs, one ounce and a half of butter, a little luke- 
warm cream or milk, and a little white sugar in powder.- 
Knead it together, and let it lie for two hours and a 
half. Eoll it out to twice the thickness of a five- 
shilling piece. Cut it into pieces and fry them in 
boiling &t. Powder them vrith sugar, and serve imme- 
diately. 

A little flavouring is an improvement. Vanilla, rose 
water, orange flower water, or any other flavouring 
suited to a veiy light pudding may be used. 

PUDDING— SEMOLINA.— GATEAU DE SEMOULE. . 

Boil some milk. Put semolina into it, still stirring 
the milk. When it is thick add yolks of eggs, and a 
little orange flower water. Beat white of eggs into a 
froth, and mix all well together. Butter a mould, and 
powder the butter with bread crumbs grated very fine, 
and sugar in powder. Pour the preparation of semolina 
into the mould, and bake it in an oven with moderate 
heat When it is of a nice yellow colour turn it out of 
the mould. 
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soupfl:^ of potatoes.— souffl:^ de pommes 

DE TERRE. 

Mix half a pound of potato floor witJi a quart of milk. 
Boil, stirring it the whole time iiicessantlj. Add 
half a pound of sugar. Pour this into a buttered 
mould. Put it into the oven, and serve when it has 
risen. It should be served in the dish in which it is 
baked. It may be done over a stove with a four de 
campagne. 

SOUFFEJfi OF POTATOES.— SOUFFLlfi DE POMMES 
DB TERRE— Second Receipt. 

Take a pint of cream, half a pound of siigar, six table- 
spoonfuls of potato flour, and four yolks of eggs. Mix 
the flour with the eggs and cream. Add a bit of butter 
the size of an egg, and a little lemon peeL Put this pre- 
paration over the fire, boil it up two or three times, 
stirring at tl^e same time. Let it get cold, and then add 
six yolks of eggs which have been beaten up. Whip up 
four whites of eggs. "Mix them quickly and lightly with 
the preparation. Put it into the dish in which it is to be 
served, and place it in the oven. 

SOUFFLlfi CHOCOLATE.— S0UFFL:]£ AU CHOCOLAT. 

Dissolve about half a pound of chocolate in a quart of 
milk. Boil it in a chocolate pot. When it is done add 
a little flour of potatoes, or other flour, and give it one 
boil up. Pour the chocolate into an earthenware vessel. 
Mix with it six yolks of eggs beaten up, and six whites 
beaten to a froth. Pour this preparation into a buttered 
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mould, and put it into an oven, and serve when it is of 
a good colour, and rises. It is sent to table in the dish 
in which it is dressed. It may be cooked on a stove, or 
with a four de campagne. 

SOUFFLlfi RICE.— SOUFFLfi DE RIZ. 

Boil the rice in milk so that it may be very thick, and 
make it by the receipt for potato souffle. 

PANCAKES.— CRfiPES. 

Mix half a pound of flour with four yolks of eggs and 
a small glass of brandy, and a mixture of equal parts of 
beer and water, so that it may make a veiy liquid paste, 
or rather sort of cream. Let it stand for two hours. 
Make a very clear fire. Put a bit of lard the size of half 
a nut into a pan. Melt it, and put some spoonfcds of 
the paste into the pan, moving it so that it may extend 
over the bottom. Hold the pan over the flames, moving 
it now and then, and when it sounds dry toss it up and 
turn it. When equally done on both sides, put it on the 
dish and fry another. The pancakes should be eaten 
directly they are done. 

PANCAKES.— CRfiPES— Second Receipt. 

Take a potmd of flour. Mix it with water, six eggs, a 
Bpoonfiil of brandy, and a pinch of salt, so that it may 
have the consistence of thick milk. Put a bit of butter 
or lard the size of a nut into a pan, and pour half a ladle- 
ful of paste into it, and let it spread thin over the bottom 
of the pan by inclining it in different directions for that 
object. Fry it. Turn it quickly, and serve very hot. 
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PLUM PUDDING. 

Take half a pound of beef suet cut up, three ounces of 
sugar, one pint of milk, two pounds of flour, one dozeu 
e^s, three pounds of currants and raisins — from the 
latter the stones should have been removed — a glass of 
brandy, a little nutmeg, and the grating of lemon peel. 
Mix these into a paste. Put it into a cloth. Tie it up, 
and put it into boiling water. Let it boil for four hours* 
Take out the pudding and serve it. It may be accom- 
panied by a sauce made of melted butter, rum, and sugar 
in powder, beaten up together. Or this sauce may be 
poured roimd it. 

PLUM PUDDING— Second Receift. 

Take one pound of beef suet or marrow, three quar- 
ters of a pound of flour, the same quantity of fine raisins^ 
from which the stones should be removed, with a quarter 
of a pound of currants which have been well washed, aud 
the peel of half a lemon cut up fine. Put these into a 
pan, and add to it four eggs, whites and yolks, a spoonful 
of orange flower water, half a pint of cream, and a small 
glass of brandy. Mix all well together, adding to it a 
glass of milk, and a sufScient quantity of sofb bread 
crumb to give it a proper degree of thickness. Wrap it 
in a cloth or napkin, and boil in a boiler during four 
hours without intermission. Take it out and serve. 

It may be cut in slices and served on a silvet dish, 
with i*um, which is set in flames. 

CREAM COFFEE.— OREME AU CAF^l. 

Put one pound of coffee, broken up but not ground, 
into one quart of milk and four ounces of sugar. Boil it; 
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Beat up separately four yolks of eggs, and two whole 
eggs. When the milk boils take it off the fire. Mix the 
yolks and the two whole eggs into it, stirring it while 
doing so. Strain this through a sieve, and pour it into a 
dish. Put the dish on a saucepan in which the water 
is boiling. When the cream is set, powder it with sugar, 
and glaze it with a salamander. 

CREAM COFFEE.— CIlfiME AU CAFlS— Second Receipt. 

' . Make very strong coffee, using about two ounces, and 
a sufficient quantity of water &r the pui-pose. It should 
be made by filtration, and not by being boiled, which 
deprives it of its fine qualities. The coffee should 
be as strong as possible, so as to be a sort of extract of 
coffee* This is mixed with one pint of good milk, about 
two ounces of sugar in powder, six yolks of eggs, and 
three yrhites, well beaten up, and mixed with some 
spoonfuls of cream. Put the cream into the dish in 
which it is to be served, and place it well covered down 
on a saucepan of boiling water until it is set. Glaze 
with sugar and a salamander. 

CREAM TEA.— CRfiME AU TH^. 

Pour one pint of boiling cream on about one ounce of 
tea. Let it stand for half an hour. Strain it through a 
sieve. Add a quarter of a pound of -sugar, six yolks of 
eggs, and three whites well beaten up. Put it over a 
saucepan of boiling water, as in the preceding receipt. 

CREAM— BURNT SUGAR.— CREME AU CARAMEL. 

This is prepared the same as by first receipt for 
coffee, 'only instead of coffee burnt sugar is used. The 
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sugar is piepared hy putting it into a heater over a 
quick fire, and adding a Htde water when it is Bhout 
to turn black. 

CREAM CELERY.— CBfiME AU C^LERE. 
This is made in the same way as coffee cream, roots 
of oeleiy cat in pieces being nsed instead of coffee. 

CREAM CH0C0LATE.-CR£ME AU CHOCOLAT. 

This cream is made in the same way as coffee cream, 
chocolate being nsed instead of coffee. The chocolate is 
prepared as for ordinary nse in achocolate pot, in which 
it is boiled with milk. See chocolate. 

CREAM CHOCOLATE.— CRfiME AU CHOCOLAT— 

SsooKD Receipt. 

Prepare half a ponnd of chocolate. Melt it over the 
fire in a qnart of good milk or cream. Boil it nntil it is 
diminished by a quarter. Add eight yolks and two 
whites of eggs. Cook it as in the preceding receipts, 
and let it get cold. 

CREAM LEMON.^CREME AU CITRON. 

Make this in the same way as coffee cream, using the 
peel of a lemon instead of coffee. This should not be 
put into the milk until after the milk hag boiled. 

CREAM ORANGE FL0WER.-CR£ME k LA FLEUR 

D 'OR ANGER. 
Boil one quart of good milk with three ounces of 
^f'^' ^^^ ^P eight yolks of eggs, and four whites, 
and add four Epoonfub of orange flower water. Mix 
w«tiogether, and cook it by the preceding receipts. 
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CREAM.— CREME PATISSI^RE. 

Put two spoonfuls of flour into a saucepan. Mix six 
yolks of eggs with it. Add a little salt, and one quart 
of boiling milk. Put the saucepan on the fire, and stir 
it with a wooden spoon until it is thick. Add three 
ounces of butter which has been melted and beaten 
into cream, half a pound of sugar, and a little powdered 
vanilla. Stir for some seconds. Pour the cream into a 
dish, and let it get cold. 

Bose water, orange flower water, coflFee, or chocolate 
may be substituted for vanilla. 

CREAM FRIED.— CREME FRITE. 

Make a cream by the directions given above for 
cream peltissiere. Let this get cold. Cut it into slices 
the size of a five-shilling piece. Beat the yolks of eggs 
up with sugar in powder and a little orange flower 
water. Soak the pieces of cream in yolks of eggs, and 
then in bread crumbs. Fry them, and powder them 
with sugar. 

CREAM FRIED.— CRifiME FRITE— Second Receipt. 

Take one pint of good milk or cream, which is to be 
preferred, three ounces of sugar^ and a spoonful of 
orange flower water, and four yolks of eggs. Mix this 
with a sufficient quantity of flour to form the cream 
into a species of fritter. Soak them in an egg which 
has been beaten up, and fry them. 

CREAM YANILLA.— CREME 1 LA VAOTLLE. 

This is made with one quart of milk, half a pound of 
sugar, and about a quarter of an ounce of vanilla cut into 
small pieces. Boil this during a quarter of an hour. 
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Take it off the fire. Strain it through a sieve. Beat 
up three whites of eggs and six yolks, and mix them 
in. Make the cream by the receipt for coffee cream. 

BLANC-MANGER. 

Put half a pound of sweet almonds, and two or three 
bitter almonds, into boiling water. Peel them and 
pound them in a mortar, and when they are reduced to 
a paste, mix them with half a pint of milk, three ounces 
of sugar, and a little orange flower water. Strain this. 
Boil it, and when it has acquired sufficient thickness 
serve it. 

BLANC-MANGER COLD. 

Make it by the preceding receipt, with this differ- 
ence : after it has been strained, add isinglass which has 
been separately dissolved in water, and instead of 
boiling it stand the mould or dish in ice, so that it may 

congeaL 

BLANC-MANGER RENVERS:^. 

Prepare it by the preceding receipt, increasing the 
quantity of isinglass. Pour it into a mould, and place 
this in ice which has been broken up. The former may 
be rubbed with a warm cloth when the blanc manger has 
acquired sufficient thickness. It must be served directly 
it is taken out of the mould. 

FROMAGE SUCRlfe. 

Take one quart of thick cream, half a pound of sugar 
in powder, and a spoonful of omnge flower water. Mix 
it with cheese, crushing the cheese with a spoon. Beat six 
whites of eggs into froth. Mix them with the cream and 
cheese, and continue to beat it. Let it drain through a 
clear muslin for six hours, turn it out on a dish, and serve. 



« 
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FROMAGE A LA CEflME. 

Take one quart of milk, one pint of cream, and a bit 
of sugar. Boil them together until reduced by one- 
third. Let it get cool, and when it is lukewarm turn it 
to curds with a little rennet, and strain it. Pour it into 
a dish, and put it on hot ashes. These should also be 
put on the cover. Set it in a cool place until it is 
cold. 

PUDDING,— BOUILLIE. 

Mix flour and milk with the necessary quantity of 
sugar. Stir it while it boils until it becomes thick. 
When it is nearly done put in a little butter. When it 
is removed from the fire yolks of eggs well beaten up 
may be added. 

PUDDING.— BOUILLIE RENVERSlS. 

Having made the pudding by the preceding receipt, 
let it get cold, and then add the yolks of eggs, the 
whites beaten to a froth, and a little orange flower 
water. Put this into a buttered dish. Place this in the 
oven, and remove it when it is of a good colour. 

This may also be made in a mould. When it is done 
this is removed. It will then be a cake. 



RAMEQUmS. 

Melt half a pound of butter with one pound of grated 
cheese, in one pint of water, with a little salt, and two 
or three pounded anchovies. This being well mixed, 
stir this with one hand with a wooden spoon, and with 
the other powder in flour until a thick paste is formed. 
Mingle this with seven or eight raw eggs. Divide the 
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paste into pieces, and giTe them any form that may 
be desired. Pnt them on a battered dish, and bake 
thenu Serve them when they are of a nice yellow 
colour. 

FUOMAGE A LA CHANTILLT. 

Pat the whites of two eggs into one qnart of thick 
cream. Beat it np to a &oth, and while still doing so add 
half or three-qaarteis of a ponnd of sogar in powder, and 
flenrs d'orange pralinees beaten into powder. Form it 
into a pyramid, and serve it. It may be made with rose 
water, or vanilla, or strong coffee, instead of flenrs 
d'orange. The cream may also be made with straw- 
berries or raspberries. The juice of the froit is strained 
and mixed with the cream. When this is done more 
sagar will be required than when it is made with 
essences, etc. 

MERINGUES. 

Beat np the whites of ^gs to as thick a whip as 
possibla Mix this with sugar in powder, in the propor- 
tion of a spoonful of sugar to the white of one egg. 
Divide this by spoonfuls, and put it on a paper. Powder 
each with sugar, and put it into an oven in gentle heat. 
When they begin to turn remove them, and vnth the back 
of a spoon carefully press the side which is the least done, 
80 M to give them a hollow, shell-like form. Put them 
back into the oven, and take them out when they are 
done. Put whipped cream into ihe hoUow side, and unite 
two thus giving it the appearance of a large egg. 

They may be filled with fruit, jelly, etc 
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PASTET. 



PASTKY— FLAKE PASTRY.-PATE FEUTLLETlfiE. 

Take two potinds of flour. Place it in a basin on Hie 
table. Make a bole in tbe middle of it. Pour lukewarm 
water into tbis, witb a little salt. Mix tbe flour witb it, 
in small quantities at a time. Wben tbe paste is made 
roll it out, and spread one pound of butter over it. Cover 
tbis witb tbe otber balf of tbe paste, and let it lie for 
twenty-five minutes or balf an bour. KoU tbe paste, so 
tbat it may be only about two incbes tbick. Fold it in 
tbree and roll it again. Kepeat tbis operation tbree 
times, sprinkling it witb flour eacb time. Let tbe paste 
lie by for twenty minutes, and tben use it in any form 
tbat may be desired, for cakes, vol-au-vent, patties, etc. 

PASTRY-— FLAKE PASTRY.— PITE FEUILLET^E— 

Second Receipt. 

Kneading or mingling tbe paste is tbe first point in 
making it. Take one pound of fine flour, and beap it "up 
in a vessel on tbe table. Make a bole, called tbe 
fountain, in tbe middle. Put less tban two ounces of 
butter into it, a quarter of an ounce of salt, a glass 
of water, and lastly tbe wbite of an egg. Mix tbis paste 
ligbtly togetber, taking care tbere are no lumps in it. 
Knead it witb tbe bands and knuckles. It sbould be 
neitber too firm nor too soft ; eitber extreme would be 
injurious. If it appears too soft flour sbould be added ; 
if too stiff, sprinkle it witb water until it becomes 
elastic and sufficiently soft. 

Being tbus kneaded, put tbe paste into a fresb cool 
place, covering it witb a damp clotb, for a quarter of an 

B 
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bonr. Boll it out. Flatten ont diree quarters of a pound 
of butter and place it on the paste, folding the comers so 
as to keep the butter inside. Pass the rolling-pin oTer it, 
commencing at the comers, so tbat the butter may not 
come off. The paste being sufficiently thin, fold it 
lengthwise and roll it. Bepeat this six times, letting it 
lie in a cool place each time for a quarter of an hour 
at intervals while doing so — ^it will otherwise not form 
so well into flakes. 

It is essential that the butter should be nearly of 
the same consistence as the paste, for if too hard it will 
break in pieces when the paste is roUed, and thus lumps 
will be formed, and if too soft it will run off. It should 
therefore be prepared beforehand, and be mixed and 
softened. In hot weather it should be kept in spring 
water, or it will be too soft 

Each time the paste is rolled out a little flou^ should 
be sprinkled on it. Too much will injure its whiteness. 

PASTE.— PATE BUIS:6E, 

This paste differs from flake pastry only by having a 
smaller proportion of butter in it. After being rolled 
out, the paste is cut into pieces. These are gathered 
together again, and again rolled. This sort of paste is 
particularly used for cakes. 

PASTE.— PATE 1 DRESSER. 

Put one pound of flour on the table; Make a hole in 
the middle, and put into it the yolk and white of an 
egg, three ounces of butter, some salt, and some luke- 
warm water. Mix this up gradually, so as to make a 
well mixed paste. Cover it with a cloth, and let it lie 
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for three-qnarters of an hour. This paste is used for all 
sorts of oold patties and pies. 
Paste for frying. See, 

VOL-AU-VENT. 

EoU out flake paste. Cut out a round piece of the 
size it is desired the vdl-au-vent should be. Make the 
sides and top of the remainder of it. Thus a sort of 
hollow cake is formed, which may be filled in any way 
that may be desired. The cake being thus made is put 
into the oven, and taken out when it is of a good colour. 
The cover is taken off, and the paste which is not done 
is taken out of the interior. A ragout financiere (see), 
a blanquette de volaille, fish done a la Bechamel, coUops 
of veal, or of chicken, may be put into it. The cover is 
put on and the vol-au-vent served. 

PATTIES— HOT.— PiT:6S CHAUDS. 

Take flaked pastry made by the receipt for it. Eoll 
it out to the thickness of half an inch, and divide it into 
circles about double the size of a five-shilling piece. 
Moisten the surface of each lightly. Put a ball of 
godiveau (see p. 30) or of forcemeat of fowl (see force- 
meat of fowl) on some of these, and cover them with 
the same. Stick the edges together by pressure. Wash 
the patties with egg, and bake them. They should 
be eated when they are taken out of the oven. 

PIES.— PATiieS FROIDS. 

Of whatever meat cold patties are made, it should be 
larded with small pieces of bacon, peppered, and fried in 
butter until it is three parts done. Make separately a 
forcemeat of fowl or game. The selection must be mad« 
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according to the meat of which the pie is made. Take 
_ some paste made by the receipt for paste a dresser. 

0^ Butter a mould. Spread slices of bacon in the bottom, 

^ and spread a layer of forcemeat on it. Place the meat 

of which the pie is to be made on this. Cover it with 
bacon. Cover the pie with the same paste, and stick it 
on with yolk of egg. Wash, it over with yolk of egg 
beaten up, and bake it in a hot oven. 

PATTIES— SMALL— PETLTS PAT:^S. 

Take a sufficient quantity of flaked pastry (see), 
Eoll it out, and cut it into rounds about three inches 
in diameter. Each little patty will require two of 
these. Put a bit of godiveau (see p. 30) or of que- 
nelles (see p. 31) about the size of a filbert on the 
pastry, and cover it with another, uniting the edges 
together by wetting them. Wash the patties with ^g 
with a brush, and put them into an oven on a buttered 
tin. They will be done in a short time. 

PATTIES— SMALL— WITH GRAVY.— PETITS PATOIS 

AU JUS. 

Line little shapes with pastry made by the receipt 
for paste bris^e (see p. 241) of the thickness of a two- 
shilling piece. Let the paste extend beyond the shape. 
^ ill the shapes with paper or flour, and bake the pastry 
*n a moderately hot oven. Take them out, and fill them 
With meat gravy or juice mixed with truffles and mush- 
rooms cooked and cut small. Cover each little shape 
^ith paste bris^e. Put them back into the oven, and 
alter they have remained for a few seconds take them 
out. Turn them out of the moulds, and serve them 
ittimediately on a dish. 
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PATTIES— SMALL— WITH GEAVY.— PETITS P1T]6S 

AU JUS — Second Receipt. 

Take a portion of paste brisee (see). Roll it out thin. 
Cut a circle sufficiently large to cover a shape. Butter 
the shapes^ and put the paste into them. Put a ball of 
minced meat which has been well seasoned into it. 
Cover it with flaked pastry, and do not let it stick. 
Bake it. Take off the cover, and pour a sauce of good 
flavour over the ball of meat, which may be cut into 
many pieces. The sauce is made with chopped mush- 
rooms, to which, brains, cocks* combs, sweetbread, and 
fowls' livers may be added. 



PASTE FOR COLD MEAT PIES.—PATES FERME. 

This paste differs from flake pastry in the quantity pf 
butter used in it, which is less by half. Lard or fat may 
be used instead of butter in this, but would not be 
successfully used in flake pastry. Take one pound of 
flour and heap it up. Make a hole in the middle, and 
put a quarter of an ounce of salt, five ounces of butter 
divided into small pieces, and half a pint of water 
into it. Mix the butter, so that it may dissolve and 
make a paste; then add three yolks of eggs. Having 
mixed these in, roll the paste as quickly as possible, 
and fold it four times over itself, so as to make it 
quite even. Care must be taken that it should not be 
too stiff. 

The paste having been thus properly -^vorked, should 
be formed into a roiuid mass, lightly powdered with 
flour, and left in a damp cloth for one hour. 

Roll out a quarter of the paste for the bottom of the 
meat pie, making it about an inch thick. Cut it with a 
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paste-cutter, and make it a little larger than is required 
for the pie. 

Place the bottom crust on a buttered paper, and 
Arrange the meat prepared for the pie on it. 

The meat should consist of game, fowl, veal, bam, 
with bacon in slices, and forcemeat or mincemeat. They 
should be prepared thus. Put a sufficient quantity of 
butter into a saucepan, with a shallot, half an onion, a 
clove of garlic, parsley, and thyme, all chopped up 
small. When this is boiling hot put the bacon into it, 
and then the game and fowl, which should be boned, 
or the veal, with spices, salt, and pepper. Add stock. 
Let this stew until they are half done, and take it ofif 
the fire. 

The mincemeat is made of meat that has been dressed, 
or of undressed meat and bacon. A few mushrooms 
will be an improvement. 

Spread the mince, when it is cold, on the paste for the 
bottom of the ' pie, &nd raise the other meat on it, 
sprinkling it with a little salt, pepper, and spice. The 
pieces should be pressed well together, and the inter- 
stices filled up with lean bacon. 

The paste to go round it must now be cut. It should 
be about half an inch thick. Before this is put on make 
a band of paste to go round the meat, to prevent its 
sinking. This interior circle of paste must be as high 
as the meat. It must be fixed to the bottom paste, and 
the two sides of it are joined together with egg. 

Put on the top crust, in which a hole must be made, 
to facilitate the evaporation of the steam. This top 
crust is joined to the paste round the meat by being 
moistened. 

Moisten the inside of the paste intended for the outer 
circle, so that it may become attached to the inner 



TQE TBEASUBY OF FBENOH OOOKIEBT*. 247. 

paste and to the bottom crust or paste* This outer 
circle should extend beyond the cover or top. It should 
be pressed with the finger carefully to the bottom paste. 

When it is cold, a well seasoned jelly may be poured 
in through the hole in the top. This, after it has 
become cold, will give a nice appearance to the meat 
when the coyer of the pie is removed. 

The pie may be ornamented with different forms, as 
stars, zigzags, etc. It should be washed with yolk of 
©gg twice over, and placed on a greased tin in the oven. 
It will require three or four hours to bake such a pie. 
. A pie of this sort may be made in a mould.* The mould 
should be buttered. The paste is put round the sides. 
Then place the mould on a piece of paste intended for 
the bottom, so that it may be cut and fastened to the 
side piece. Press the interior of the mould, so that the 
paste may be well joined, and may take the shape of the 
mould. Place the meat in it according to the direction 
given for this pie. Put a paste cover on it and bake it. 
It is taken out of the mould when it is done. 

A lengthened description of the method of cooking 
these cold pasties has here been given, as a great number 
of things may be dressed in this way. 

KISSOLES. 

Boil some paste (see paste). Flour the table or paste- 
board, and put balls of godiveau at equal distances over 
half the pastry, after it has been rolled out to the thick- 
ness of a penny piece. Cover it with the other half of 
the paste, and cut the whole into bits, each containing a 
ball of godiveau. Fasten each bit by pressing the edges, 
and fry them in hot fat. 

* Moulds are made for tiie purpose. 
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PIES— MEAT.— TEKRINES. 

This name is given to pies without crust. Either meat» 
poultry, or game may be used. It is made in an earthen- 
ware pie-dish with a cover.* The bottom and sides of the 
dish are covered with slices of bacon, and meat is put 
in, as in other pies to be used cold. The cover is put 
on, and pasted down with paper, and it is baked. 

TARTS. 

Eoll out pastry made by the receipt for paste bris^e 
to the thickness of a five-shilling piece. Place it on a 
buttered tart dish. Eaise the edges, and put it into the 
oven. The pastry being nearly baked, it is drawn to 
the door of the oven and filled with preserved or stewed 
fruit, of any sort that may be desired. The tairt is put 
back into the oven and the baking is finished. 

TART— FRANGIPANE.— TOURTE 1 LA FRANGIPANE. 

Boil half a pint of milk with cinnamon, a little nut- 
meg grated, and the grating of a lemon peel and a ba}"- 
leaf. Keduce the milk by boiling to a quarter. Sti-ain 
it through a cloth. Put into it a quarter of an ounce of fine 
flour, an ounce and a half of butter, and the same quantity 
of sugar. Add four eggs, whites and yolks beaten to- 
gether. Hold this mixture over the fire for rather less 
than a quarter of an hour, stirring it without intermis- 
sion so that it may not burn. Macaroons broken up 
may be added to this, and fleurs d'orange pralin^es,! also 
in powder, or instead of these, ten sweet almonds pounded 
up. 

♦ Snch are easily procured. 

t Fortnmu and Mason have them' 
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If it is desired to make Ffangipane with pistachios, 
these are used instead of sweet almonds, and no orange 
flowers are nsed. 

When the Frangipane is made, ponr it into the tart 
and put it into an oven. The Frangipane may be poured 
into the tart when it is half baked, and it i» put back 
into the oven. This method is to be preferred. 

Narrow bars of pastry may be placed across it. 
When done it should be powdered with sugar. 

FRANGIPANE— Second Receipt. 

Mix four spoonfuls of flour and six whole eggs. Put 
in one quart of milk. Add half a pound of sugar, 
orange flowers, and macaroons reduced to powder. Put 
this over the fire and stir incessantly with a wooden 
spoon. When it is sufficiently thick pour this mixture 
out and let it get cold. It is used for tarts, to put into 
light puddings (see light puddings, p. 228), for cakes, 
etc. 

TART— GOOSEBERRY.— TOURTE ANGLAISE AUX 
GROSEILLES 1 MAQUEREAUX. 

Take some gooseberries moderately ripe. Take off the 
tops and stems ; wash them, and stew them with a little 
sugar. Put them into a tart. Cover it with a trellis of 
pastry and bake it. 

Any fruit tart may be made by this receipt. 

JELLY. 

Make a syrup by clarifying two pounds of sugar in 
one pint of water. Dissolve three quarters of ah ounce 
c£ isinglass in half a glass of water. Pour it into the 
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B}mip. It may be flavoured with roee water, orange 
flower water, Tanilla, mm, etc., and when formed into a 
jellj may be tamed ont* 

CUSTARD.—FLAN.' 

Make a cream patissiere (see p. 237). Four it into a 
battered tart dish. Pnt it into the oven, and when it 
has been there a few minates powder it with sngar, pat 
it back again, and when it is of a good colour let it slide 
into a dish. 

CAKE— CHEESE.— GlTEAU DE FBOMAGE. 

Take a sufficient quantity of flour to make a common 
cake. Make a hole in the middle, and put a quantity of 
butter, equal to three quarters of the flour, and suffi- 
cient water to make it into a paste. Add salt and knead 
it. Eoll it out and put a layer of cheese, soft, but not 
liquid, on it. Fold it in four and roll it. Bepeat this 
several times, give it the proper form of a cake, wash 
it with egg, and bake it. 

CAKE— FLAKED.— GATEAU FEUILLETfi. 
This is made of flake pastry. See pat^ feuillet^. 

CAKE.— GATEAU DE PLOMB. 

Take four ounces of fine flour. Heap it up. Make a 
hole in the middle. Put three quarters of an ounce of 
salt, double the quantity of sugar, a pound and a quarter 
ot butter, and twelve eggs. Knead the paste, moistening 
It with milk, or sprinkling it with water if it should be 
too stiff. Let it lie half an hour after it is mixed. Add 
tnree quarters of a pound of butter, and roll it four 
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times, folding it each time, as is done in making flake 
pastry (see p. 241). Give, it the form of a cake, egg it, 
and let it bake for an hour and a half. 



BREAKFAST CAKES.— BRIOCHE. 

Mix one pound of flour, one pound of butter, half a 
pint of milk, twelve eggs, and a little salt. Add to it 
yeast, which should be prepared beforehand, with three 
quarters of a pound of flour. The quantiiy of yeast 
should be a quarter of an ounce in a glass of lukewaim 
water: Knead the paste and yeast together, and let it 
lie in a temperature ' of moderate heat for ten or eleven 
hours. When this time has expired give the cakes the 
form you may wish. Wash them with eggs which 
have been beaten up. Put them on the tin and place 
them in an oven. The heat of the oven ought to be 
rather brisk. 



BREAKFAST CAKES.— BRIOCHE— Second Receipt. 

Make a paste with half a pound of flour and rather less 
than a teaspoonful of yeast in a little waim water. Wrap 
it in a cloth and put it in a warm place to rise. It 
should remain there for twenty minutes in summer and 
one hour in winter. Put one pound of flour in the 
vessel in which dough is made. Mix it with the paste 
made, and ten ounces of butter, five eggs, a little water 
and a quarter of an ounce of salt. Knead all well 
together. Wrap up the dough, and leave it in a warm 
place for nine or ten hours to rise. Cut it into pieces 
according to the size the cakes are to be. When they 
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are made into a nice shape, wash them with egg, and 
bake them either for an hour or half an hour, according 
to their size. 

It may be observed that these breakfast cakes may 
be prepared in the evening before they are required. 



CAKE— POLISH.— BABA. 

Make it with the paste for breakfast cakes or brioche. 
Add saffron powder in a lump as big as a nut, half a 
pound of raisins, with the stones taken out, of the best 
quality, half a pouiid of cuiTants, preserved citron out in 
slices, and mingle well together. The paste should be 
soft and suflSciently thick. Put it into a buttered tin, 
and leave it to ferment for eight hours in the winter and 
four in summer, and then put it into the oven, in gentle 
heat, without being moved out of the mould. It will 
be done in an hour, and when it is done will have a 
nice red tinge. 



CAKE— POLISH.— BABA— Second Eeceipt. 

Put one pound of flour of the best quality into the 
dough basin, with four eggs, whites and yolks, four 
ounces of butter, the same quantity of currants, a 
little yeast, and one ounce of salt. Mix these in luke- 
warm water, so that the paste may be smooth, elastic, 
and soft. Butter the inside of a mould and put the 
paste into it, and let it remain until it begins to rise. 
Put it into an oven in gentle heat ; take it out in three 
quarters of an hour, or sooner if the heat is very great. 
It should have attained a good colour. 
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; rcAKE— LOEKAINE.— GALETTE BE LOREAINE. 

Mix two pounds of flour with six eggs, one pound pf 
butter, and a little salt. Boll it out so that it shall be 
about an inch thick. Eaise the edges and put it into 
an oven. When it is about half baked, take it out 
of the oven and pour over it one pint of cream, four 
eggs, and a little salt, beaten up together. On this 
small bits of butter are placed at equal distances. The 
cake is put back, and taken out in twenty minutes. 

CAKE.— GALETTE DE PLOMB— Second Receipt. 

Mix two pounds of flour, two pounds of butter, seven 
or eight eggs, half a pint of milk, half an ounce of 
salt, and an equal quantity of sugar in powder. Let it 
rise, and roll it out twice, and let it lie for twenty 
minutes. Roll it twice, bringing it to about an inch 
and a half in thickness again, and marking the cake in 
rays with the rolling-pin. Wash it with eggs beaten up, 
and bake it. 

BISCUITS 1 LA CUILLiiRE ET EN CAISSE. 

Break up twelve eggs and separate the white from the 
yolks. Mix the yolks with one pound of sugar in pow- 
der, half a pound of flour, an equal quantity of potato 
flour * or fine flour, a little essence of lemon, a good 
pinch of fleurs d'orange pralin^es broken up. Beat this 
mixture well up. Beat the whites into a good froth, 
and still beating it, pour it over the first preparation. 
The whole, being well mixed, is poured into cases of 
paper, or divided into small portions on sheets of white 

♦ This may be proctired of Fortnum and Mason. 
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paper. They are powdered with very fine sugar, pre- 
pared by being pounded and passed through a sieve. 
The biscuits, in paper cases or on sheets of paper, are 
put into an oven of very mild heat, and taken out as 
soon as they are of a good colour, and are iced with 
sugar. 

BISCUITS IN CASES.— BISCUITS EN CAISSE. 

Take three quarters of a pound of fine sugar in pow- 
der and mix it with twelve yolks of eggs. Beat up 
the whites with a whip for half an hour. During this 
time the yolks should be stirred with a spatula* or spoon, 
so that they may be well mixed with the sugar, ^hen 
the whites are in a good froth add five ounces of fine flour, 
and an ounce and three quarters of sugar in powder. Mix 
all together lightly with a spatula or a spoon, so as not 
to disturb the froth. Pour it into thin moulds which 
have been buttered, leaving them only half full, as this 
paste will rise considerably in baking. They may be 
baked in paper cases, and should be powdered over with 
fine sugar, and left in the oven until they are of a good 
yellow colour. 

CAKE— SAVOY.— BISCUIT DE SAVOIE. 

Make these by the first receipt for biscuits en caisse, 
and pour the mixture into a mould which has been but- 
tered, taking care to fill it only half full. Put it into an 
oven in gentle heat. It is important after the mould is 
buttered to sprinkle sugar in powder over it, so that it 
may be iced with sugar. 

* This may be procured at Adams and Sons, ironmonger. 
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CAKE. 

Make a Savoy cake by the second receipt for biscuits 
In cases, and mix with it currants, fleurs d'orange prali- 
n^es,* sweet almonds chopped up, etc. It may also be 
iced with the white of an egg beaten up with two ounces 
of sugur in powder. This may be put on the cake with 
a brush, and left to dry in gentle heat 

CAKES.->BISCUITS DE RHEIMS. 

« 

These biscuits are made like those in the preceding 
receipts for biscuits en caisse, the quantity of flour being 
greater. They are made in buttered moulds instead of 
paper cases.^ 

WAFERS. 

Mix one pound of flour with milk to the consistence 
of thick milk. Add a little salt, a tablespoonful of 
brandy, six whole eggs, and two spoonfuls of good oil. 
Mix well together. Put it into a proper mould. Grease 
the inside with lard and fill it with the paste. Put it 
over ardent heat. Turn it in a minute. Let it remain 
on the fire another minute. Take out the wafer, which 
ought to be of a nice yellow colour, and make another. 

They may be done over a charcoal fire. The moulds 
in which they are thus baked close at the bottom. They 
may be rolled or cut when they are taken out of the 
moulds. 

WAFERS — Second Receipt. 

Take jone pound and a quarter of fine flour, an equal 
quantity of sugar in powder, and one pint of cream. 

* Fortntun and Mason. 

t Moulds are made especially for these cakes. 
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Beat np tbe flonr in tlie cream, so that there may be 
no lumps in it, and pnt in orange flower water. The 
mixture should be liquid, and if not sufficiently so, 
cream must be added. Butter a wafer mould, and for 
ieach cake put into it a spoonful and a half of this pastes 
They may be baked over a charcoal fire, and tlie 
shape, being closed at the bottom, may be turned. 

NOUGATS. 

Put sweet almonds, and bitter almonds in the propor- 
tion of five or six to one pound of the former, into 
boiling water, so that the skins may be taken off. Let 
them drain and put them into the oven, where they 
should remain until they are yellow. Put the almonds 
into a heater, with sugar in powder, and place it over a 
quick fire and stir them. The sugar will soon melt, and 
the almonds will then adhere to each other. When they 
begin to bum arrange them at the top and on the sides 
of a mould which has been oiled. The layer of almonds 
should be very thin. When the mould is full let the 
almonds get cold and turn the mould over on a dish. 

NOUGATS— Second Receipt. 

Take a pound and a quarter of almonds. When 
peeled, cut each almond into four or five strips. Heat 
them carefully through until they are light yellow, but 
do not let them bum. Melt rather more than three quar- 
ters of a pound of sugar in powder. Throw the hot 
almonds into it. Mix well together, and pgur the con- 
tents of the heater into a greased mould. The almonds 
may be pressed into their place by the application of a 
lemon. When the nougat is cold turn it out of the form. 
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CAKES.— CROQUIGNOLLES. 

Mix one pound of flour with fifteen whites of eggs, 
two pounds of sugar in powder, one ounce of butter, 
a little orange flower water, or fleurs d'orange prali- 
n^es reduced to powder. Make it into a thick paste. 
Divide it into pieces about the size of a two-shilling 
piece and half an inch in thickness. Put them into 
yolks of eggs. Lay them on a buttered tin, and bake 
them in an oven with gentle heat. The quantity of flour 
may be increased. 

MACAROONS. 

Throw half a pound of sweet almonds into boiling 
water, v^dth seven or eight bitter almonds. Take them 
out ; remove the skins. Let them get dry and pound 
them in a mortar. Mix with them, in small quantities 
at a time, two whites of eggs. Put one pound of sugar 
into half a pint of water, and boil it to the fifth degree 
(see sugar, p. 258). Pour the almonds into the sugar, 
with a little fleurs d'orange pralinees (see orange flowers, 
p. 272) pounded up. Put the heater over the fire, which 
should be a gentle one, and stir without intermission 
until the paste has the proper thickness. Koll the paste 
out on a table or board spnnkled with powdered sugar. 
Divide it into little round pieces, and arrange them on a 
paper. Powder sugar over them and bake them with 
very gentle heat. 

MASSEPAINS. 

Follow the directions for making macaroons, substi- 
tuting sugar in powder for sugar in syrup. 



s 
1 
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STTOAS. 



Tke success of syrups and of many culinary prepara- 
tions depends upon the way in which the sugar is 
boiled. It is therefore important to know to what 
different degrees it may be brought. 

Being broken up, the sugar is put into a pan with 
water, in the proportion of one quart of water to four 
pounds of sugar. The pan is placed over the fire, and its 
contents are frequently stirred with a pierced ladle for 
taking off the scum ; and as the scum is removed a little 
beaten up white of egg is put into the water, until 
no more scum is produced. While the sugar is boiling 
take out a little, and having wetted the finger and thumb 
in cold water, try the sugar. If on moving them the sugar 
forms into a thread, which almost immediately falls off^ 
the first degree* is attained. When the sugar is a little 
more boiled, the thread will bear extending to a greater 
length .without breaking. This is the second degree. 
Boiled a little longer ihe sugar acquires greater thick- 
ness. This is the third degree. After further boiling 
the sugar will not break if the hand is fully extended, 
which is the fourth degree. With a few more boilings, 
on being rolled between the finger and thumb, the sugar 
will form into a little ball, which is the fifth degree. 
Boil the sugar longer, and it will form into a larger and 
thicker ball — the sixth degree. In the seventh degree 
the sugar may be broken by the teeth. Boiled up a few 

* The terms used by French confectioners for these degrees are : — 
first, petit lisse; second, grand lisse'; third, petit perle'; fourth, 
grand perle; fifth, petit boulet or boul6; sixth, grand boulet or 
boule' ; seventh, petit casse ; eighth, grand casse. 
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times it may be broken by the. teeth, and will not 
stick to them, which is the eighth degree. 

After this sugar will become dry, and on pouring a 
little water on it will turn black. This is caramel. It 
is used for colouring and other purposes. 



COMPOTES. 



The name of compote is given to fruits stewed in 
sugar, but in which the syrup is not sufficiently strong 
to preserve them for any time. 

Compotes may be made of apples, pears, cherries, 
currants, gooseberries, plums, apricots, peaches, straw- 
berries, raspberries, and quinces. 

COMPOTE— APPLES.— COMPOTE DE POMMES. 

Boil them in water until they are half dressed. Cut 
them in quarters. Peel them. Take out the pips. Put 
them into a pan, with sugar in equal quantity to their 
weight. Pour water in until they are covered, and stew, 
taking off" the scum, until they are done. Put them into 
a pot, and pour in syrup after it is reduced by boiling. 
This compote will keep. 

Pears and quinces may be done by this receipt. 

COMPOTE— APPLES.— COMPOTE DE POMMES— 

Second Receipt. 

Cut the apples in halves or in quarters, according to 
their size. Take out the core. Stew them in water and 
sugar. Keduce the syrup, and pour it over them. 
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COMPOTE— PEARS.— COMPOTE DE POIRES. 

Put the pears into boiling water. Put them into cold 
water before they are done. Peel them, take out the pips, 
shorten the stems, and put them back again into water. 
Boil sugar in a heater with a glass of water. Put the 
pears into it, with a slice of lemon to keep them white, 
and a little chinamon to give them an agreeable flavour. 
When they are done, and the syrup is sufficiently thick, 
serve. . 

A little pink colouring may be added to the pears 
thus stewed. 

CHERRIES— STEWED.— COMPOTE DE CERISES. 

Put the cherries into a pan, with water, some sugar, 
and the juice of raspberries after it has been strained, 
and a little lemon juice. When the cherries are done let 
the syrup boil away a little, and then pour it over them. 

CHERRIES— STEWED.— COMPOTE DE CERISES— 

Second Receipt. 

Put water and sugar into a pan. Shorten the stems 
of the cherries. Boil them up two or three times. Pour 
their syrup over them and let them get cold. 

CURRANTS STEWED.— COMPOTE DE GROSEILLES. 

Make a syrup of sugar boiled to the fifth degree (see 
sugar, p. 258). Throw into it fine currants which 
have been picked off their stems, or they may be done 
in bunches. Boil them up a few times. Take them 
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out. Boil the symp, and when it has thus beconie 
stronger pour it over the currants. 



CURRANTS STEWED.— COMPOTE DE GROSEILLES— 

Second Receipt. 

Cook them by the second receipt for cherries. 

GOOSEBERRIES.— COMPOTE DE GROSEILLES A 

MAQUEREAUX. 

Take off the tops, and dress them by the preceding 
receipt. 

CURRANTS PEARLED.— GROSEILLES PERLlfiES. 

Take fine bunches of currants, and beat up two whites 
of eggs in half a glass of water. Dip the bunches, bunch 
by bunch, first in the water and then in powdered white 
sugar. Let them get dry, and they will be fit for use. 

PLUMS STEWED.— COMPOTE DE PRUNES. 

Put plums into a heater or saucepan, v^ith. sufficient 
quantity of water to cover them. Add sugar, in the 
proportion of half a pound of sugar to one pound of 
fruit. Put it over a quick fire. Take the scum off the 
syrup, and when the plums are soft to the touch take 
them off the fire. Eeduce the syrup, and pour it over 
them. 

PLUMS STEWED.— COMPOTE DE PRUNES— Second 

Receipt. 

Scald plums in boiling water. When they are soft to 
the touch take them out with a pierced ladle, and put 
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them into cold water. Place them in a heater over the 
fire, with a sufficient quantity of sugar. They should 
not hoil up. This compote is used cold. 

PLUMS— FRENCH— STEWED.— COMPOTE DE 

PRUNEAUX. 

Take one pound of French plums and wash them. 
Put them into a stewpan, with equal parts of water and 
red wine, a quarter of a pound of sugar and a little 
cinnamon. Let them stew for half an hour. K the syrup 
is not strong reduce it by boiling, ^he plums are 
served cold. 

PLUMS— FRENCH— STEWED.— COMPOTE DE 
PRUNEAUX— Second Receipt. 

Stew the plums over a gentle fire, in a little water, 
some sugar, a little brandy, and some cinnamon. When 
the plums are done boil the syrup once. Pour it over 
them. Serve them cold. 



APRICOTS STEWED.— COMPOTE D'ABRICOTS. 

Scald the apricots in boiling water. When they are 
soft put them into cold water. Melt a quarter of a 
pound of sugar in a heater in water. Put the apricots 
mto it. Boil them up two or three times. Arrange 
them in the dish, and pour their syrup over them. 

PEACHES STEWED.— COMPOTE DE PfiCHES. 

Make this by the preceding receipt. The peaches 
should be previously cut in halves, and peeled. 



_■*--«. 
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STRAWBERRIES AND RASPBERRIES STEWED.— 
COMPOTE DE FRAISES ET DE FRAMBOISES. 

Boil two pounds of sugaB to the fifth degree.* Put 
two pounds of well-picked strawberries and raspberries 
into it Boil them up once. Take them off. Reduce 
the syrup, and pour it over them. Let them get cold in 
a. dry place. Strawberries and raspberries may be each 
done separately by this receipt. 

STRAWBERRIES AND RASPBERRIES STEWED.— COM- 
POTE DE FRAISES ET DE FRAMBOISES— Second Receipt. 

Pick and wash the strawberries. The raspberries 
will require only to be picked over. Melt half a pound 
of sugar in a glass of water. Boil it until the syrup is 
strong. Throw the strawberries and raspberries into it 
while it is boiling. Take off the heater. Let the fruit 
remain in the syrup for a minute. Boil it up once, and 
take them out of the syrup. 

QUINCES.— COINGS EN COMPOTE. 

Having half boiled the quinces in w^ter, peel them. 
Cut them in quarters and remove the pips. Put them 
into a pan with their weight in sugar, and cover them 
with water. Let them boil, and take off the scum until 
they are done. Put them in a dish, and pour the syrup 
over them after it is reduced. 

QUINCES STEWED.— COMPOTE DE COINGS— Second 

Receipt. 

Put three fine quinces into boiling water. Take them 
out when they are soft to the touch. Peel them, cut 

♦ See Sugar, p. 258. 
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them in qnartenB, and remove the core. Fat fonr ounces 
of sugar into the pan, with half a gUiss of water. 
When the syrap boils take off the scum. Pot the 
qnarters of qnince into it, and serve them with the 
sjmp after it is reduced. 

PEARS STEWED IX WINE.— COMPOTE DE POIRES^ 

AU VIN. 

Dress them by the receipt for quinces, using equal 
parts of red wine and water. 

GRAPES STEWED.— COMPOTE DE RAISINS. 

Put sugar and water into a pan, in the proportion of 
two pounds of sugar to one quart of water. Boil and 
take off the scum. Let the sugar boil to the fifth 
degree (see sugar, p. 258). Having picked the grapes 
off the bunch, put them into the syrup. The Muscat 
18 a good grape for the purpose. Let them boil for two 
minutes. 

RAISINlfi. 

Pick thoroughly ripe grapes off the bunch. Press the 
juice out of them. Boil this juice until it is reduced to 
half. Put pears, which have been peeled, cut in quarters, 
and freed from their cores, into this syrup. Let it boil, 
and reduce the syrup by one-third. When the grapes are 
not thoroughly ripe, sugar must be added, in the propor- 
tion of a quarter of a pound of sugar to one pound weight 
of juice, without which the raisin^ will not keep. 
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CHESTNUTS STEWED.— MARRONS EN COMPOTE. 

Having roasted the chestnuts, put them into a pan 
with half their weight of sugar, and water in the pro- 
portion of a quarter of a pint to one pound of sugar. 
Let it stew for a quarter of an hour, and add the juice 
of a lemon. 



ORANGES.— SALADE D'ORANGES. 

Cut oranges in slices. Leave the peel on. Lay them 
in the dish. Cover them with a thick layer of sugar in 
powder, and add a little brandy. 

The oranges may be peeled. This is a good dish for 
suppers. 

ORANGES.— SALADE D'ORANGES— Second Receipt. 

Take fine ripe oranges. Cut them in rounds. Re- 
move the seeds, which would give a bitter taste. Put 
the rounds of orange into a pot, with sugar under and 
over them. When the sugar is incorporated with the 
oranges pour in brandy or rum. 

PEARS.— POIRES 1 L'ALLEMANDE. 

Peel some pears. Cut them in quarters. Eemove the 
pips. Fry them in butter. Flour them. Pour in some 
water, and add sugar, and stew them. When ready to 
serve, thicken the sauce with yolks of eggs. 

APRICOTS.— CROCTES AUX ABRICOTS. 

Cut slices of the crumb of bread. Put them in the 
bottom of a buttered dish. Divide apricots in two, and 
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remove the stone. Place each on a bit of bread, with the 
inside uppermost. Into each of them put a bit of 
butter, and sugar in powder. When they are done, take 
out each apricot without separating it from the bread, 
arrange them in a dish, and pour the syrup over them. 

A whip of cream may be added to this, and to any 
other stewed fruit when it is cold. 

Peaches and plums may be done by this receipt. 



W^ A K. M ATmA Ti KS- 



APPLES.— MARMALADE DE POMMES. 

Peel some apples. Eemove the core. Cut the apples in 
very thin slices. Put them into a pan with sugar and a 
little cinnamon. Put them over the fire, move the pan, 
but do not stir them with a spoon. Let them remain over 
the fire until they are done to an even light marmalade. 
It may be used for Charlottes, etc. 

APRICOTS.— MARMALADE D'ABRICOTS. 

Take apricots. Kemove the stone and the peel. Put 
two pounds of sugar to three pounds of fruit. Set this 
over the fire. Stir without intermission. When the 
marmalade is sufficiently even and thick remove it. 

AU marmalades may be made in this way. 



PBESEBYES. 



Preserves may be either dry or liquid. In liquid 
preserves the fruit is kept in fluid and transp^nt 
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syrup, to which the fruit communicates its colour. In 
d^ preserves, the fruit is first boiled in syrup and dried 
in an oven, after having been drained. 

For liquid preserves the fruit should not be perfectly 
ripe, but nearly so. It is essential that the quantity of 
sugar should be neither too much nor too little. In the 
first case the preserves will candy, in the second they 
will not keep. 

CURRANT JELLY. 

Take four pounds of currants and one pound of rasp- 
berries. Put them into a cloth, and press the juice out. 
Put this into a pan, with foujr pounds of sugar. Let it 
boil, and remove the scum. It will be done in half an 
hour. Put the jelly into pots, and when it is cold cover 
it with paper and bladder. 

CURRANT jelly—Second Receipt. 

Take currants — two parts red and one white. Mash 
them up« Crush them and pass them through a sieve, and 
then through a cloth, twisting it so €W to press out the 
juice. Let it stand for twenty-four hours. Drain it 
off, leaving the thick part at the bottom. Put the juice 
into a pan, with half its weight * in sugar. Boil it over 
a quick fire for a quarter of an hour. Kemove the scum 
carefally, and add raspberries, whole, in the proportion 
of one pound of raspberries to five pounds of juice. Filter 
the jelly, and put it in pots. 

CHERRY JAM.— CONFITURE DE CERISES. 

Put ten pounds of cherries into a pan, after having 
taken off the stems and removed the stones. Crush and 

* Three quarters the weight will be safer. 
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strain one pound of currants and one pound of rasp- 
berries, nsing a little water, so "that they may pass 
through the sieve more easily. Ponr the juice thus 
obtained over the cherries, and put eight pounds of sugar 
into it. Boil, and remove the scum carefully. Let it 
boil for one hour, and pour the preserve while it is 
boiling into well dried pots. When cold they should be 
covered with paper wetted in brandy, and bladder, and 
closely tied down. 

APPLE JELLY. 

Peel some apples. Cut them in quarters. Eemove 
the core, and boil them in water. When the apples are 
done put them into a sieve. Press them a little, so as 
to obtain the juice without mashing the apple. Boil this 
juice for a quarter of an hour in its weight in sugar. Add 
a little lemon juice, and pot it. 

APPLE JELLY— Second Receipt. 

Boil some ripe apples. After haviug peeled them, cut 
them in quarters and take out the core. Put in cloves, 
the outer peel of a lemon, and its juice. Put the apples 
into a sieve, with a vessel under it, so as to catch the 
juice. The apple pulp should not be pressed through. 
Prepare syrup to the seventh degree (see sugar). Mix 
this with the apple juice, and give it five or six boilings 
up over the fire. Remove the scum carefully. 

The quantity of sugar should be equal to that of the 
fruit. 

PLUMS PRESERVED.— PRUNES OONFITES. 

Take the stones out of the quantity of plums intended 
to be preserved. Put the plums into a sufficient quan- 
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tity of water to cover them. Boil them tmtil they are 
soft. Take them out. Prepare in this water a quantity 
of sugar equal to the weight of the plums. Boil the 
syrup to the seventh degree (see sugar). Put the 
plums into a bottle or jar, and pour the syrup over 
them. 

PLUM JAM.— CONFITURE DE PRUNES DE 

MIRABELLE. 

Take the stones out of the plums. Put a third of 
them into a pan without water over the fire, so as to 
soften them and obtain the juice easily. Press these in 
a cloth. Put the other plums into the juice thus 
obtained. Boil this in half its weight of sugar until the 
liquor has evaporated, and pot it. 

This and all jams should be poured into pots as soon 
as it is done. No preserve should ever remain to get 
cold in a preserving pan. 

PEARS PRESERVED.— CONFITURE DE POIRES. 

Peel good ripe pears. Cut them in quarters. Eemove 
the core. Put them into a pan and cover them with 
sugar, in the proportion of half a pound of sugar to one 
pound of pears. Let them stand for twenty-four hours. 
At the end of that time boil them with Jemon peel cut 
very fine. These pears may be used at /once, or put 
away in pots, and covered with brandied paper and 
bladder. 

STRAWBERRIES PRESERVED.— CONFITURES DE 

FRAISES. 

After having clarified two pounds of sugar, and boiled 
it to the third degree (see sugar), put two pounds of 
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strawberries, which have been well picked over and 
cleaned, into it. Let them boil for a quarter of an hour, 
taking off the scnm carefully. Put this preserve into 
pots, and when it is cold sprinkle sugar in powder on 
the top. Cover them with brandied paper. They should 
be tied down with bladder. 

BARBERRIES PRESERVED. 

Barberries may be preserved in the same way as 
currants. 

APRICOTS PRESERVED IN BRANDY.— ABRICOTS 
CONFITS 1 L'EAU DE VIE. 

Gather the apricots before they are quite ripe. Wipe 
them with a fine cloth. Put them for a moment into 
boiling water. Put them over the fire in syrup for a few 
minutes. Let them stand until they are lukewarm. 
Take the apricots out carefully one by one, and put 
them into a wide-mouthed bottle or jar. Boil the syrup 
again, addiug to it coriander seed, cinnamon, and cloves. 
Pour it boiling on the apricots. Fill the bottle or jar 
with brandy, and tie it down so as to exclude the 
air. 

The apricots may be cut in half and the stones 
removed, the kernels being added to the preserve. 

APRICOTS PRESERVED IN BRANDY.— ABRICOTS A 
L'EAU DE VIE— Second Receipt. 

To four pounds of apricots clarify one pound and a 
half of sugar, and add three quarts of brandy. The 
apricots should not be over ripe. They should be 
boiled up once in water, and left to get cold, and then 
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boiled Tip once again, and again left to get cold. The 
sugar is boiled to the fourth degree (see sugar, p. 258). 
The apricots are boiled up in it five or six times. They 
are then put into jars or bottles, and the brandy is 
poured over themv 

CHERRIES IN BRANDY.— CERISES 1 UEAU DE VIE. 

Put cherries into a wide-mouthed bottle, in the pro- 
portion of two pounds of cherries to one pound and a 
quarter of sugai*. This should previously have been 
boiled to the fifth degree (see sugar, p. 258). Put into 
the jar a little bag containing coriander seed, and cinna- 
mon which has been broken up. Fill it up with 
brandy. 

CHERRIES IN BRANDY.— CERISES A L'EAU DE VIE— 

Second Receipt. 

Take fine cherries. Cut off half their stems and 
throw them into cold water. Drain them, and put them 
into a wide-mouthed bottle, with a little bag of cinnamon 
and cloves. Fill it with brandy. Let it stand for a 
month corked down. At the end of that time pour off 
the brandy. Mix a quarter of a pound of sugar to a 
quart, and put the cherries into it again. It will be fit 
for use in two months. 

PEARS IN BRANDY.— POIRES A L'EAU DE VIE. 

Peel the pears, and preserve them by the receipt for 
apricots. 

GRAPES.— CONFITURES DE RAISINS. 
Grapes may be preserved by the receipt for currants. 
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ORANGE FLOWERS.— FLEURS D'ORANGE 

PRALIXfiES. 

Scald the petals of oiange flowers by pntting them, 
into boiling water. Make a syrup by boiling sugar to 
the fifth degree (see sngar, p. 258). Put orange flowers 
into it, and stir constantly nntil the sugar forms into 
sand. Take the flowers ont and dry them. 

GOOSEBERRIES.— GROSEILLES DE BAR. 

Cut a quill into the shape of a toothpick, and remove 
the seeds from gooseberries by it without breaking 
the skin. Clarify sugar, in the proportion of one pound 
of sugar to two pounds of fruit. When it boils to the 
fifth degree (see sugar, p. 258) throw the gooseberries 
into it, and take them off almost immediately. 

CHESTNUTS.— MARRONS GLACIS. 

Boil the chestnuts and peel them, and let them lie in 

cold water to harden them. Drain them, put them 

into a dish, and pour boiling syrup prepared to the 

first degree (see sugar, p. 258) over them. In four- 

and-twenty hours put the sugar again into a heater, and 

when it begins to boil pour it again over the chestnuts. 

Eepeat this four times, on four successive days. At the 

end of that time soak the chestnuts in sugar cooked to 

the seventh degree> and put them on a paper in a dry 
place. 

ORANGES.— ORANGES GLAC^ES. 
Take off the outer peel from the oranges, and wqtj 
carefully remove the whit^ skin. Divide the oranges in 
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quarters without tearing them, and pass a thread 
through the filaments, so as to keep them together. 
Boil them in syrup prepared to the seventh degree (see 
sugar, p. 258). Soak the quarters in the boiling sugar, 
and let them get cold in a dry place. 

PEARS.— POIRES GLAC]fiES. 

Peel the pears. Boil them in water. Let them drain, 
and follow the directions for marrons glacis. 

PEARS DRIED.— POIRES TAPl^ES. 

Peel the pears. Put them into cold water and boil 
them. When they are soft to the finger take them off 
and let them drain. Put sugar into a heater, in the 
proportion of three pounds of sugar to one quart of 
water. 

PLUMS.— TO DRY PLUMS. 

Lay some fine plums on a tin. Put them in an oven 
in moderate heat. Take them out, turn them, and put 
them back again. Eepeat this operation four or five 
times. Set them to dry in an airy place. 

PLUMS.— PRUNES GLACISES. 

Plums may be done by the receipt for chestnuts. See 
marrons glaces. 
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STB¥P. 



SYRUP.— CHERRY SYRUP.— SIROP EN CERISES. 

Crnsh some cherries and press ont all the juice. 
Stram the juice through a sieve into a pan, with some 
sugar, in the proportion of two pounds of sugar to one 
pound of juice. Boil and take off the scum. It will 
require hoiling for only a few minutes. Let it get cold 
and hottle it 

SYRUP— BARBERRY SYRUP.— SIROP D'EPINE. 

VINETTE. 

This is made in the same way as cherry syrup. 



SYRUT— CURRANT.— SIROP DE GROSEILLES. 

Currant syrup is prepared in the same way as cherry 
syrup. K it is desired to have raspberries mixed with 
it, they should be used in the proportion of two pounds 
of currants to one pound of raspberries. 



SYRUP— MULBERRY.— SIROP DE MtRES. 

Put mulberries into a heater. Cover them with sugar 
m powder, in the proportion of one poimd of sugar to 
one pound of fruit. Boil for a few seconds. Eun the 
syrup through a sieve without pressing the fruit. Let 
it get cold and botUe it. 
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SYRUP— ALMOND.— SIROP D'ORGEAT. 

Throw one pound of sweet almonds and a dozen bitter 
almonds into boiling water, so as to take their skins off 
easUy. Pound these in a marble mortar, putting in a 
little water from time to time. When the almonds are 
in a smooth paste pour in two quarts of water. Strain it 
through a cloth, and press all the liquid out of it. Put 
three pounds of sugar into a pint of water, and boil it to 
the fifth degree (see sugar, p. 258). Pour the almond 
preparation into it, stirring constantly until it begins to 
boil. Take it off the fire, and add a little orange flower 
water. When cold bottle it. 



SYRUP— APPLE.— SIROP DE POMMES. 

Peel apples. Take out the pips, and cut them in very 
thin slices, and put them into an earthenware or china 
basin, with some water and sugar in powder, in equal 
proportions, that is, one pound of sugar to one pound of 
fruit, and half a glass of water. Boil it over a stove for 
two hours and a half, moving the basin from time to 
time, without touching its contents or taking them out .of 
the water. Remove it from the fire and let it get cold. 
Pour the syrup off carefully and bottle it. 

SYRUP— SUGAR. 

Put some sugar into a basin, in the proportion of one 
quart of water to five pounds of sugar. Boil this, 
stirring it frequently. Add from time to time white of 
egg beaten up in a little water. Take off the scum and 
boil to the third degree (see sugar, p. 258). Pass it 
through a strainer. Let it get cold and bottle it. 
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RASPBERRY SYRUP.— SIROP DE VINAIGRE. 

Put some raspberries into an earthenware pan. Pour 
vinegar over tbem so that they are covered. Cover it 
over, and let it stand five or six days. Strain it, and 
squeeze the juice out of the i-aspberries. Put this into 
a pan with sugar, in the proportion of two pounds of 
sugar to one of juice, and follow the directions for sugar 
syrup. 

SYRUP.— SIROP DE PUNCH AU RHUM. 

Clarify sugar to the first degree. To four pounds of 
sugar put the juice of one fine lemon. Stir it up until it 
simmers. Pour it out and let it get cold. Add rum, 
and bottle it. . 

To make punch, boiling water must be mixed with 
this. 

BARLEY SUGAR.— SUCRE D'ORGE. 

Steep barley in water. Boil sugar in the water, in 
the proportion of four pounds of sugar to one quart of 
water. Continue to boil until the sugar has attained 
tlie eighth degree (see sugar, p. 258). Spread it on a 
}>oard or marble which has been nibbed with oil. Eoll 
it into sticks. Vanilla or orange flower water may be 
put into the sugar before it is taken off the fire. 

AP?LE SUGAR.— SUCRE DE POMMES. 

Make apple syrup (see syrup, p. 275). Put it into a 
heater, and boil it to the eighth degree (see sugar, p. 258), 
and follow the directions in the preceding receipt. 
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ICES. 



There are two sorts of ice, cream ice and fruit ice. 

There is only one method of making cream ice. It is 
as follows.. Put into a brass pan, not a tinned one, two 
quarts of perfectly pure milk. Beat up separately 
twelve yolks of eggs with two pounds of sugar in 
powder. Mix these, after they have been beaten up, with 
the milk. Place the pan on the fire. Stir the mixture 
with a wooden spoon until the cream adheres to it. Take 
it out. Remove the cream from the fire, and let it get 
cold. Put it into a freezing pot. Place this in a pail, 
and surround it with ice broken up, and mixed with 
kitchen salt and saltpetre.* Turn the freezing-pot round 
vigorously, and take off the cover from time to time, and 
detach with a trowel any ice that may have formed on 
the sides of the pot When it is all ice, mix it and 
break it up with a trowel. This process is called 
" working the ice." "When the ice is soft and smooth 
the operation is terminated. It only remains to keep up 
the cold by renewing the ice in the pail, and putting in 
a little salt as it melts. 

Ice thus formed is called ice cream. It is the founda- 
tion of all ice creams. 

ICE.— YANILLA ICE CREAM . 

This is ice cream with vanilla. A little vanilla is put 
into the milk. 

* Twelve pounds of ice to two pounds of salt. 
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ICE.— ROSE ICE CREAM. 
Bose water is mixed with the milk. 

ICE.— COFFEE ICE CREAM. 
Strong coffee is mixed with the milk. 

V 

ICE.— MARASQUINO ICE CREAM. 
Marasqiiino is mixed with the milk. 

ICE.— CHOCOLATE ICE CREAM. 
Chocolate is mixed with the milk. 

ICE.— FLEURS D'ORANGE PRALIN^ES, ICE CREAM. 

Orange flowers (see p. 272,) are broken into powder 
and mixed with the milk. 

WATER ICES. 

Water ices are made by mixing the juice of fruit 
which has been mashed, and after it is strained, with 
sugar boiled to the fifth degree (see sugar, p. 258). It 
is made in the same way as cream ice. A little water is 
added to some fruit, to facilitate the process of passing 
through a sieve. With peaches or apricots this will be 
found advisable. 

ICE.— PUNCH 1 LA ROMAINE (ICED). 

Make a lemon ice. Pour in half a pint of rum. Mix 
and serve immediately. 
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CHOCOLATE. 



To make a good cup of chocolate, either with water or 
milk, a cake of one ounce and a half is requisite. This 
should be broken into three or four bits. For every cup 
of chocolate put a cup and a half of milk or water into 
the chocolate pot, over a quick fire, stirring it all the 
time. Let it boil until it is reduced by a third, and 
serve. The chocolate should not be melted in water if it 
is to be made with milk. 

COFFEE. 

Boil water in a coffee pot. When it is quite boiling 
throw in the ground coffee, with a few small bits of 
isinglass. Stir with a wooden spatula, or spoon, and 
when the coffee ceases to rise on the surface cover it 
down, and let it stand for a quarter of an hour. Clarify 
it, and heat it. 

CHOCOLATE.— BAVABOISE AU CHOCOLAT. 

FiU a pot to the sixth of its capacity with syrup. Pour 
in twice the quantity of cream, and fill it with good 
chocolate, dissolved and boiled in cream and flavoured 
with vanilla. Mix well together by pouring it into 
another pot Heat it up, and serve. 

CHOCOLATE.— BAVAROISE AU LAIT. 

Pour syrup into a pot to a fifth of its capacity. Add 
a little orange flower water. Fill it up with boiling 
water. Mix well together, and serve. 
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CHOCOLATE.— BAVAROISE 1 L'EAU. 

Fill a pot to the fifth of its capacity with syrnp of 
capillaire. Add a little orange flower water. Fill 
the pot with tea, which should not be too strong. Heat 
it up and serve it. 



BATAFIA. 

RATAFIA BE NOYAUX. 

Peel and cut into pieces one pound of apricot kernels. 
Put them into a jar with seven quarts of brandy, and 
let it stand for one month. Melt four pounds of sugar in 
two. quarts of water. Add this syrup to the brandy- 
Mix well together. Filter it and bottle it. 

BATAFIA BLANC OR DE NOYAUX 

Break into rather large pieces one hundred kernels of 
apricots. Put them into a jar, with two quarts of 
brandy, one pint of water, some cloves, a little white 
pepper, cinnamon, and one pound and a quarter of 
sugar. Cork it down, and let it remain in the sun for 
three weeks, and then strain it. 

RATAFIA DE NOYAUX— Second Receipt. 

Break up fifty kernels of apricots and the same 
number of peach kernels. Let them remain in a bottle 
of brandy for four months. Add two drams of orange 
flowers or orange flower water, one dram and a half of 
cinnamon, and four ounces of sugar after it has been 
melted in water. 
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RATAFIA DE GRENOBLE. 

Melt four pounds of sugar in four quarts of raspberry 
juice and one quart of cherry juice. Add eight quarts 
of brandy. Let it stand. Pour it off and bottle it, 
taking care it is well corked. 

RATAFIA DE GROSEILLES. 

Take two quarts of currant juice. Add to it four 
quarts of brandy, two drams of cinnamon broken up, and 
an equal quantity of cloves. Let it stand for one 
month, and pour it off. Add two pounds of sugar, and 
filter it. 

Mulberries may be made into ratafia in the same way. 

RATAFIA DE GENli:VRE. 

To six quarts of brandy put a quarter of a pound of 
juniper berries which have been bruised. Add crushed 
coriander seed, cinnamon, cloves, and one poimd of sugar. 
Let it stand for two months. Filter the liquor, and 
bottle it. 

PUNCH. 

Make a strong infasion of tea, and add the outer 
peel of a lemon to it. Mix it with brandy, in the pro- 
portion of one quart of brandy to one pint of tea. Put 
in a sufficient quantity of sugar. Heat it up and serve 
it. It should not be boiled over the fire. 

PUNCH AU RHUM. 

Bum punch may be made by the preceding receipt, 
rum being used instead of brandy. 
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PUN€H— WINE.— PUNCH AU VIN. 

.Wine punch is made by the same receipt, wine being 
used instead of brandy. A little coriander seed, after it 
has been bruised, is put into the tea used in wine 
punch. 

LEMONADE. 

Take the outer peel of four lemons, cutting it care- 
fully, so that there shall be none of the white part on 
it, as this would give a bitter taste. Put this on a 
straining cloth, and with it four lemons, with a quart of 
water, so as to obtain their juice. The cloth should be 
tightly twisted for this purpose. Mix the juice thus 
obtained with syrup boiled to the fifth degree (see 
sugar, p. 258), in such proportion that the taste of sugar 
should not be predominant. The lemonade will be 
excellent. It may be heated over a stove for a quarter 
of an hour. 
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Croquignolles 

Crdutes aax apricots 
Cucumbers k la Bechamel 

^^^^^" Jj JcU. ••• ••• ■•• 

k la maitre d'hOtel 

^ la poulette 

en salade 

stuffed 

stuffed. — second receipt 

Cullis, brown 

, prawn •«« ... ... 

, prawn. — second receipt 

"^^■""^^j Will Ic ••• ••• ••• 

Cure, to, beef 

I nam ... ... ... 

, tongue 

Cun-ant jam. — compote de 

groseilles 

jam. — second receipt 

•jeiiy •..'«.. ... 
— jelly.— second receipt 
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235 
236 
236 
pt 236 
234 
235 
237 
237 
236 
236 
237 
237 
237 
277 
278 
278 
278 
278 
278 
277 

23 
174 

84 



85 

141 

230 

257 

265 

199 

200 

200 

200 

201 

200 

200 

3 

4 

4 

3 

73 

128 

81 

260 
261 
267 
267 



Curi'ant pearled 
syiTip 



... ... 



... ... ... 



... 
*. • 
* . . ... 
... 



Custard... 

Cutlets, lamb, h. la Bechamel 

— broiled 

— ^— k la Pai-mesane ... 

, mutton, broiled ... 

au gratin 

k ritalienne 

. k la jardiniere 

k la po^le 

k la soubise ... 

sautees k la poele 

, pork, frais k la sauce 

, veal, a la Boidelaise 

' U ICll •■• ••• ••■ 

aux fines herbes ... 

au naturel 

au naturel. — second re- 
ceipt ... 

en papillotesi 

en papillotes. — second i 

ceipt ..t^ ... (.a 

, venison ... ... 

— — , . , aiid steaks • 

JL'ivX) ••• ••• ••• ••• 

Diied p^are.— poires tap^es 

plums 

Ducks en daube 

with olives ... 

■ with olives. — second re- 
ceipt ... 

with peas 

' k la puree 

) roast ... ... ,,, 

, roast. — second receipt 

with turnips 

with turnips. — second 

ceipt ... 

, wild ... 

Ducklins:s 



« • • • • •• 



• • • • • • 



• • • • • • 



Eels k la broche 

a la broche 

ceipt ... 

broiled ... 

fried ... 

en matelote 



econd re- 
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261 

274 

250 

124 

123 

123 

111 

112 

113 

112 

111 

112 

111 

129 

88 

89 

88 

89 

89 
89 

89 
135 
135 

43 
273 
273 
154 
155 

155 
156 
156 
154 
154 
155 

155 
156 
156 

47 

48 
48 
48 
49 
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Eels piquee ... 

k la poulette 

a la Tartare ... 

, salt water 

Eec^s k TArdennaise 
with asparagus 

— k I'Aurore ... 

with bacon ... 

au beurre noir 

• boiled ... 

brouillds 

broailles. — second i^eoeipt 

brouiUes au jus 

en caisse 

k la crime 

— fried 

— — fried. — second receipt ... 
— ^ au gratin 
aux fines herbes 

— au lait 

en matelote ... 

k la neige 

— — k la neige. — second i*eceipt 
Rur le plat 

■ poached 

■ poached. — second receipt 

■^■"■""~* SOI b ... ... ... ... 

soft.— second i-eceipt ... 

k la tripe. — second re- 
ceipt ... 
soup 
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Essence of game ... 

of game. — second receipt 

— — of ham 

of vegetables 

Faubonne soup 

Filets, mutton, en bitiisoUes ... 

, lamb, k la Bechamel . . . 

• , soles ... 

Fish, anchovies 

, barbel ... 

, carp 

, cod 

, dab 

, eels 

1 gudgeons 



• • • 

• • • • • • 

• • • • • • 

• • • • • • 

• • • • •« 

• • • 



• • • 

• • • 

• • • 
« • • 

• • • 
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215 
214 
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216 
38 
27 
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28 

35 
116 
124 
51 
58 
66 
63 
45 
43 
47 
67 



I PAGE 

Fish, gurnet •.. ..< ... 57 

, herrings ... 54 

, lobsters 60 

, mackerel ... 53 

, mullet ',,, 54 

■ ■ ■ , oysters • 59 

^^^^^^, pel CO ... ...' ... ... oo 

^■^^^^, pi&e V. V ... ... ... Ox 

, prawns ... 68 

, salmon ... 43 

■ , smeita ... ... ... ... oi 

•^^^^^"j soies ... ... ... ... i/v 

, tench *67 

' , trout ... 66 

— — , tunny ... ... ... ... 61 

, turbot 41 

, whiting ... 56 

, liquor for boiling, or court 

bouillon 5 

, matelote of 67 

, matelote k la marini^re 68 

^""^"^ sauce •*.. ... ... ... aX 

Jplan ... ... ... ••« ... ^9\) 

Fleurs d*orange pralinees ... 278 

Forcemeat, or godiveau 30 

— , or godiveau. — second re- 
ceipt ... ... ... ... Ox 

Fowls broiled 166 

en daube 163 

devilled ... .». ... 165 

fricasseed 165 

— fiicasseed. — second re- 
ceipt ... ... ... ... lt>o 

•■— ^ ined. ... ... ... ... jlt>o 

with onions 164 

k la Marengo 167 

k la Marengo. — second 

receipt .•«•■ ... ... xoir 

, matelote of ... 168 

k la parole 168 

k la paysanne 168 

— :- with prawns 164 

with rice ... 164 

with rice.— second receipt 164 

roast , 163 

roast — second receipt ... 163 

" saut6 ... «.. ... *•* loo 
stuffed .• 165 



INDEX. 
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Fowl with tarragoti «•■. «.. 165 

— — k la Tartare ... ... 168 

.with truffles ... ... 169 

■ various dishes made of 

cold tbwl ,,, 174 

— , blanquette ... ... „: 175 

•— j.capitolade ... ... ..^ 175 

, capitolade. — second re- 
ceipt b.. V. ... «•• 175 

— — , marinade ,. ... 174 

, .marinade. — second receipt 174 

, mayonaise 176 

/mayonaise. — second re- 
ceipt . 176 

Frangipane tart 248 

• tart. — second receipt ... 249 

French beans k la boargeoise... 178 

an gras... 179 

• en salade 179 

•:: en salade. — second receipt 179 

Frittersj apple 224 

-, apple. — second receipt... 225 

... 207 

... 226 

... 226 

... 226 

... 226 

•»• 225 

... 240 

... Zov 

... 125 



-, celery ,,, 

"y CC166d6 • • • 

-, cherry... 
-, cream ... 
-, potato... 
-, rice ... 

-, strawberry... 



Fromage k la Chantilly 
— ' — k la cr6me ... • 
— — de cochon ... . 



de cochon.^^econd receipt 125 
d itaiie .... •». ... 



Fruit tart 

■ tart. — second receipt ... 
■ Compotes 
. Marmalades 

' . Preserves 



Frying batter 
— ^ fat 

Galatine, lamb 
, parti*idge 

Game, hares ... 

— ' — , laiks ... 

' , leverets 

' , partridges 



. * 
•* 



. . 



••• ... 
... ... 



.. 



... 



... 



132 
248 
249 
269 
266 
266 
9 
12 

124 
148 
135 
153 
139 
145 



Game, .pheasants •.• ••• 

" * J- Quaus ... ... »«. 

— — , rabbits... ... ... 

' ' f snipes ... ... .... 

— — — , thrush... .... ... 

— — , venison 



-, essence of ... 

-,. essence of. — second re- 
ceipt ..k »«. .r« ... 

*,< puree ... ... .. • ..« 

soup 



^^ariiisn... ... ... ... ... 

f carps roes ... ... ... 

, cocks* combs ... ••• 

' f 11 Vc rs ... ... ... ... 

——, mushrooms ,. 

, prawns 

— — , truffles ... ... ... 

Gateau, almond ' 

, almond. — second receipt 

de pommes de terre ... 

, rice ... ... ... ... 

— , rice. — second receipt ... 

Genie vi'e, rata fia de 

G ibelotte, rabbit 

Giblets, turkey ... ... ... 

, turkey. — second receipt 

fricasseed 

GlaccCes, chestnuts... ... ... 

, oranges 



-, pears ... 
-, plums ... 



• ».• 



Glaze 

Glaze. — second receipt 

Godiveaa ... • 

Godiveau. — second receipt ... 
Goose en daube •«• ... ... 

en daube. — second i-e- 

ceipii ... ... ... .*• 

— , to roast ... ... ... 

Gooseberry compote • 

— contiture , 

Grapes, compote 

" ' , presei ve ... ... ... 

, I'&isin^... 

Grated bread ... 
Gravy, or meat ju^ce 
Green peas 



... 



... ... 

*•• •*• 

.*• .*• 

«•* .•• 
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FAOB 
143 

151 

139 
150 
153 
133 

27 

27 

210 

36 

11 

11 

11 

11 

11 

11 

12 

229 

229 

194 

228 

229 

281 

139 

173 

173 

173 

272 

272 

273 

273 

9 

9 

31 

31 

157 

158 
157 
261 
272 
264 
271 
264 
13 
2 
177 



290 

Green peas )k TAnglaise... 

■with bacon 

—-with bacon. — second re- 
ceipt • ••• ••• 

— ■ ■ soup ' 

Green sauce '•• 

Groseilles de bar 

Gudgeons 

Gurnet au court bouillon 

broiled..* •.• •• 



INDEX. 



••• 



• .• 



• .* 



••• 
••• 



. . . 



Hachee sauce 

^ sauce. — second receipt ... 

Hachis ... ... ••• • 

Ham, to cure and smoke 
, to dress ... . 

., to dress. — second receipt 
■, essence of ... ••• ••• 

■ omelette 

Hare au chasseur 

■ au chaudron 

, civet .•• ••• 

.. , civet k la bourgeoise ... 

« en daube 

m marine k la broche ... 

■«-~ — with mu<«hroom8 

pate 



', to roast 

-, en terrine, or pie... 



Haricot mutton 

mutton.— second receipt 

Head, boar's ... 

^ , call s .*. ••• ... ••• 
■^— — , lamb 8..» .»» • 



• _». 



., pigs .. 

Herb omelette 



soup 



••1 



HeiTings broiled 

en caisse 

fried 

au gratin 

k la* maitre d'hotel 

en raayonaise 

-"~— ~~ sail . • • • 
■"^— ~~ sal u ... • 
Huile, sauce k 1' . 

Ice creams ... . 
■ ■ ' f coffee •.• I 



•»• 



... 
•f • 
»»» 
••• 
••» 
. » • 

... 



.*• 



PAOX 

177 
177 

178 
34 
27 

272 
67 
57 
57 

18 
18 
51 
128 
128 
128 
28 
221 
137 
138 
137 
137 
136 
136 
136 
139 
136 
138 
116 
117 
126 
94 
124 
125 
220 
36 
55 
55 
54 
54 
54 
55 
55 
55 
22 

277 
278 



Ice cream, chocolate 

, fleurs d'oi-auge pralinees 

, marasquino • 

— — — , vanilla 

, water fruit 

Iced blanc-manger ... 

■— — punch k la Romaine ... 

Indian sauce, or Kari 

sauce, or Kari. — second 

receipt .«• • 

Italian sauce « ••• 



Jam, cherry ... ... • 

" ■ , plum ... ... ..• ••• 

Jellies .•• ... ... .«• ••• 

Jelly, apple •• 

, apple. — second receipt... 

, currant 

, cuiTant. — second receipt 

Julienne soup •.• 

soup. — second receipt ... 

Kart, or Indian sauce ... ... 

Kedjeree .• ••• 

Kidney, pig*s 

, ox ... .•» ••• ••• 

, sheep s • 

Lait de poule • 

Lamb, blanquette 

cutlets broiled 

cutletstkla Parmesane ... 

' epigramme • ••• 

filets k la Bechamel ... 

— — , .galatine ... 

■, .ne^icl ... ... »•• •«• 

, quarter k la poulette ... 

, quarter roasted 

— , quarter roasted. — second 

. I'eceipt 

roasted whole ... ... 

Larks kl'etuvee 

—— k la minute 

< en salmis ••• 

Lemon cream •• 

"■ peel ... ••* ... ••• 

Lemonade 

Lettuce with bacon 

i^^" — farcies ... ••. ..• ••• 



PA6B 

278 
278 
278 
277 
278 
238 
278 
20 

20 
24 

267 
269 
249 
268 
268 
267 
267 
35 
35 

20 
69 

129 
79 

117 

41 
122 
123 
123 
123 
124 
124 
124 
122 
121 

122 
121 
153 
153 
153 
236 
12 
282 
204 
203 
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Lettuce with gravy ... 

without meat ... 

— — en mayonaise 

en salade a la cxSme 

in salad with eggs 



Leveret, fried... 

Liaison, or thickening of eggs, 

cream, &c 

Light puddings 



PAGB 

203 
204 
205 
204 
205 
139 

10 
227 



puddings. — second receipt 227 
-, chouxen plltisserie 
puns ... •**, *** ** 



Lobster ... 

a la Remolade 

en salade 

~"^^~" saiau ... ... ... ... 

Lyons sausage 

Macaroni 

. — second receipt 

— and ciiesnuts ... ... 

au gratin 

en timbale « 

Macaroons 

Mat edoine of vegetables 

Mackerel k la maitre d'hdtel ... 
k la maitre d'hdtel. — 

second receipt 

— en mayonaise 

with mushrooms 

' k la Tartare 

k la sauce tomate 

Madeleine, gateau de 

Marasquino ice cream 

Marinade 

•^^■"^ or lowi. .. •(• ... ... 

Marmalade, apple 

f apricot. •• •«• ... «.. 

Marrons glac^ 

Massepains 

Matelote of fish 

k la marini^re 



228 
231 
60 
61 
60 
60 
131 

221 
222 
223 
222 
222 
257 
208 
53 

53 

54 

53 

54 

53 

230 

278 

28 

174 

266 

266 

272 

257 

67 

68 

22 

22 

176 



Mayonaise sauce 

sauce. — second receipt ... 

of fowl 

— of fowl. — second receipt 176 

Meat juice 2 

juice. — second receipt ,,. 2 



Meat pies 

Medley, or macedoine of vege- 
laoies. .. ... ... .*. .*• 

Meringues 

Milk of almonds 

Monaco, potage k la 

Ju uiie u ... ... ... ... *•* 

Mushrooms .r 

'■ en caisse 

k la Provenyale ... ... 

^^■^^"~ puip ... ... ... ... 

en ragout 

**~~"^~ loasb ... ... ... ... 



PAOB 

248 

208 

240 

39 

39 

54 

206 

207 

207 

209 

206 

206 

117 

108 



Mutton, breast broiled ... 

cutlets broiled ... 

■ cutlets broiled. — second 

receipt Ill 

— — cutlets au gratin 112 

k ritalienne 113 

k la jardiniere 112 

k la poSle Ill 

sautees k la.poele ... Ill 

k la soubise 112 

— — ^ jilets .... ... ... ... J. l«) 

filets, en braisoUes .... 116 

filets en paupiettes ... 115 

, haricot 116 

■i , haricot. — second receipt 117 

, hashed 113 

^ — , hashed. — second receipt 113 
, hashed, with ouions, cu- 
cumbers,. &c 114 

, leg boiled 110 

, leg braised 109 

, leg roasted 109 

, leg roasted. — second re- 

* ceipt 110 

* gig^^t de sept heui es ... 110 

f loin a la conti 109 

minced / ... 110 

, siioulder en musette ... 1 14 

, shoulder k la Sainte Me- 

nehould 114 

steaks en chevreuil ... 115 

steaks, larded and braised -115 

-,.sheep's feet fried ... ... 119 

-. —— au fromage ... 119 



; k la poulette 



120 



••• ••• 
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If otton, sheep's feet k b Saints 

, sheep's kidneys k k 

broebette ».. • 

, a la brodiette. — sefiond 

reoript 

, sautes aa Tin 

, saules an Tin de duuii* 

|<aj^e».* ••• ••• ••■ 

, sheep's tails... ... ».* 

, ■ -^ braised % 

Nois de veau k la beurgeoise 

Kougat ... •• 

.^-second ivoeipt .. 
Noyaux, latatia de 
■ • , ratafia - de.*— second 

oeipt 

■ ■, ratatia de bla&c .. 
Nuts, butter of 



Oil sauce 
Omelettes 

Omelette, apple ».. 
, aqniagus 

"^■^■^^"f CllcCSC • • • • • 

' ■ ' auz conHtui^es 
■^— aux aoutons 
— — aux crodtoDs. — second 
receipt 

, ham 

^^ — , herring 

•• , onion •.. 

, rum ... 

, soufflee... 



••• ..• .. 
... ... .. 

•. 
.. 

*. 



... ... .. 

... .. 



... . . 
... . . 



-, soufflee. — second receipt 219 



... .. 



' ■» au sucre 

, tunny... ... _ 

Onion k lacrgme 

k I'etuv^ 

k retuvee.-*-fc:econd 

pulp ... 

soup .. 

Orange fleurs pralinees .. 
— — glaoees... 
— — Siilade ... 






... .. 
... •« 



... 

... 

re- 



... 
... 
••« 



.*• 

.i. 

... 
... 
. .. 
... 



... 



... 
. •* 
... 
.. a 
. • . 



PAOK 
120 

117 

118 
118 

119 

120 
121 

102 
256 

256 
280 

280 

280 

29 

22 
217 
218 
217 

220 
218 
218 

218 
221 
221 
218 
219 
219 



tarn •.. ... 



Ox brain \. 

■ ~ ■■ IiTer '... ... \»»* ••• 

——^ kidney fiied • ... 

•s»* — kidn^ fried. — Second re- 

CCipt ..k i.. ... ..• 

k la Parisienne ... .«. 

saute' an Tin i.. 



k.. i.. 



Oysters &.. 

•> en coquillfs -... «.. 

*^^""~ ineCl ... .a. »a< 

' ■ k la poulette... .^. 



sauce 



«.a 



• a . 

• a* 



221 
220 
199 
199 
receipt 199 
208 
37 
272 
272 
265 



a a a 
»a « 
... 

• •• 

• ka 



Mladc—seowrfreceipt... 265 
Orl^sns, rauar d' 25 



••• *•• 



%aa 



Pain perdu «... 
pMlates, beef *... 
Pkncakes «.. 

.—second receipt 

PaitriJges chartreuse 

' i^ipolala *.. •••• ••• 

■ aux choux ..a .a. ... 
aux ehoux. — sec-ond re- 
ceipt ... *.. ••• ••• 

'^o-'— k la citipaudine 

. ■■ k Testoufada... ... ••• 

I galatine ••• 

^^-^ en mayonaise ... &•• 

en papiliotes 

. . ■ k la puree ... ..• ••• 
en*saln>M .•• ••• ••• 

■ ■■ en salmlSa'^'-second re- 

ceipt »*a aaa a.. »m» 

■-^ — sttttiied and toasted 

Pastiy, bris^ 

- ■ ■ for cakes ... ... 

, cold pies 

■ k dresser 

■ flake \», 

tiake.— second receipt ... 

Patties, cold ... -... • 

■ '■ ■ "^ not v.. ... ••• ••• 

' , small .aa a • 

, small, with grftvy 

.small, with graTy.-^ 

second receipt 

Peaches stewed 

Pears k 1' A ilemande 

■ dried, or poires tapees ... 

I glac^, poires glacdes . . . 



... 

taa 
>.a 



FAGS 

80 
80 
7S 

80 
80 
80 
59 
59 
59 
60 
24 

227 
84 
233 
233 
146 
145 
146 

147 
145 
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148 
148 
148 
149 
149 

149 

150 

242 

242 

245 

242 

241 

241 

243 

243 

244 

244 

245 
262 
265 
273 
273 
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PA6R 




PAGE 


Pears preserved 


... 


269 


Plums glacees, prunes glaceee 


273 


preseiveJ in brand j 


... 


271 


• 

JAhi ••• ••• ••• ••• 


269 




... 


260 


preserved 


268 


Perch au bleu 


... 


66 


oXQ*VPu ••• ••• ••• ••• 


261 


-- — au bleu. — second recc 


'ipt 


67 


Plum pudding 


234 


Pheasants k la braise ... 


• •• 


144 


Poires tapeVs 


273 


-^ en daiibe 


• « * 


144 


' ' ' ^ iac6es •». ... ■•• ... 


273 


1 to IXKWt » 


• •• 


143 


Poivrade sauce 


19 




• • • 


144 


Polish cake ., ... 


252 






144 


Poor man's sauce 

Pork, cei-velas;, or large sausage 


23 
133 


Pies, cold .^ 


• • • 

• •* 


245 


f nai e ... .«• ... 


• «• 


138 


, to cure a ham 


128 




«•« 


246 


^, to dress a ham 


128 


-- — , paste for ... ,., 


• «• 


245 


-^ — , to dress a bam.*— second 




Pig's head, fromage de cochon 


125 


receipL ... ... .*. 


128 


-" — feet h. la iSainte Mene- 


• 


■ , chine, to roast 


127 


hould 


• • • 


130 


cutlets, frais k la sauce 


129 






129 


— — , leg, to roast 

, loin, t« roast 


127 
127 


— ' — kidney au vin 


• •• 

• • • 


129 




• •• 


132 


, to give the taste of boar 


126 




• •• 


126 


sausages 


131 






Pis:eons k la casserale ... 


• •• 


162 


sausages.-^second receipt 


132 




• • • 


159 


-: sausages and apples 


132 








r«- 






131 




■ — Vi ijjVWt ... »,. 


ceipt 


• • • 


160 


, white pudding 


130 


■ . k la crapaadiue ... 


• • • 


160 


— r-, white pudding. — second 




i!i IVfiivrp 




161 


receipt ... ... ... 

Potatoes k r Allemande 


131 

188 




• •• 

• •• 


161 


an TYi4i*tno#iA 




160 
161 
162 




188 
192 


An T^AVfei il/i^ac 


• •• 


— — — U> 1 iLIlgiUIMJ ... ... ... 


with petis 


• •• 


- Willi uucuu ... ... ... 

-^ — with bacon. — second re- 


— . — , to roast 


• ^« 


158 


vClLH; ••• ••• ••• ••• 


192 




• • • 


161 




189 


Pike au bleu... 


• •• 


61 


balls.-T^seoond receipt ... 


189 




)ipt 


62 


klabangoule 


188 








61 


sautees au beurre 


189 
189 
192 


fl In nimono ^r^^^^9-kA 


... 




ceipt ... ... ... 


63 


broiled 




• *• 


62 


klacr^me 


190 




.»• 


62 




190 






62 
18 


Trie^ ... ... ... ... 


190 
190 


Piquante srnice 


... 
... 


Ploinb, gateau d« 


... 


250 


fried. — second receipt . . . 


191 


Plums, compote de 


... 


261 




191 






... 


273 




191 






... 


262 




194 






1- , French, stewed. — second 






192 




receipt ... ... 


... 


262 


a la maitre d'hotel . . . 


192 
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Potatoes en matelote 

a la Parisienne 

a la Polonaise 

en pui^ 

^~— en pyramide ... 

■ en salade 

^■^^■^ SLuiieu ... ... .«■ 

with white saace ... 

Poultry, capon 

^^^^^^J tlUl.r*V5 •«• ••• ••• 

• fowls ••• •«• ••• 



*9 fc^-'^'^C ••• ••• ••• ••• 

-, pigeons .r 

~y wllV K^V • • • ••• ••■ ••• 

-, various dishes of dressed 



-, white pudding 



Prawns ... 

, houdiu d'cScrevisses 
, butter of 

^■^■■^^j CUIUS ••• ••• ••• ••• 

^"^^^■^f oJtUCC ••• ••• ••• ••■ 

A ivSd Y c5 ••• ••• ••• ••• 

Printanier soup 

■ soup. — f^cond receipt ... 
Pudding, almond 

* I liglll ••• ••• ••• ••• 

, light. — second receipt ... 
^, chonx en patisserie 

I P' I u in ••• ••• ••• ••• 

, plum. — second receipt... 

, jx)tato€s ••• ... ... 

•■^"""^ I nee .*• ••• ... ... 

— — , semolina • ... 

A uns ... ... ... *•• ... 

Pullet k la Montmorency 

X uncii ... .a. ... ... ... 

— k la Komaine, iced 
au rhum 

, siiop dt* punch au rhum 

Punch with wine 

Puiee, game ... 

— , mushroom 

-— , mushroom. — second re- 
Qei pT/ •*• ••• *•• ... 

- ^ onion ••■ 

, pai'tridge 

— — , potato ... ••• •.• ••• 

■ ' f Korrel *•• ••• ••• ••• 



PAGE 

194 
193 
19:i 
208 
193 
193 
190 
189 
169 
154 
163 
157 
158 
170 
174 
130 
68 
68 
29 
4 
23 
266 
36 
36 
230 
227 
227 
228 
234 
234 
194 
230 
231 
231 
170 
281 
278 
281 
276 
281 
210 
209 

209 
208 
149 
208 
202 



PACK 

Pnr»B^ turnip 208 

, vei^ebible marrow ... 202 

^, soup a Ja puree (legibier 36 

, soup li la puree tie 

volaille 37 

Quails a la braise 152 

broiled 151 

en eturee 152 

en salmis ,. 152 

Quenfet'es, or balls for soup ... 40 

Quenelles 31 

Queues de monton 120 

f braisees ... ... ... 1^1 

Quinces en compote, or preserved 263 
'—f compote de, or stewed.*. 263 



Rabbits en blanquette ... 

ciapaudine 

croquettes 

fncandeau 

, gi bclotte de 

with gicen pfaa ... 

with ham 

en matelote 

en papillotes 

a hi poulftte 

k l-» Saint Lambert 

k la Tai-tave 

-, young, roasted 



145 

140 
143 
141 
143 
139 
143 
141 
140 
142 
142 
142 
143 
140 
96 
271 
204 
239 



Kagout a la finauci^i-e 

Raisins, coqBture de 

■"■Uoxinj ••• ••• ••• • • • • • I 

Ramequins. , 

Raspberry and strawbeny 

fritters . .... 225 

— • — ^.preserved ... ... ...' 263 

Riita^a de noyaux ... 280 

, blanc de noyaux ... ... 280 

, blanc de noyaux. — second 

receipt ... 280 

, ^un-aut ...'. 281 

, de geni^vre 281 

, de (irenoble 281 

, mulbeny 281 

xussoies ... .... *•• ••. •.. a4 7 
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PAGE 

Kousettes, or light pufls 231 

Koux, or thickening of butter 8 

,Hsjht colour 8 

f winie ••• ••• ■•• ••• o 

iiiisse,- Charlotte 224 

, Cha] lotte. — secoud receipt 224 

Salad, chicken, and cold poul- 

«' y •■• •(• •*■ ••• X I a 

, chicken, and cold poultry. 

— second receipt 176 

, lettuce 204 

, , k la crSme 204 

, , with eggs 205 

, -^ , au laid 204 

Salmon au bleu 43 

au bleu. — second receipt 43 

klabi-oche 43 

broiled 44 

coUops .,, 43 

klaGeneroise 44 

k la nmtre d'hdtel ... 45 

en mayonaise 44 

en papillotes., 44 

en salade 45 

^■^"~"~ sai* ••• •■• ••• ... ^o 

daisity- ••• ••• ... ..• •«• J «70 

. — «econd receipt 195 

^""■■~" ineQ •*• ... .«• ... Xt70 

Sardines. 58 

Sauce for all dishes 26 

, AUemande 13 

, AUemande 13 

, AUemande. — second re- 

ceipt ..( *«• *•( ... lo 

.almond ... 26 

, anchovy ... 14 

, Anglaise 14 

, Bechamel ,,, ... ... 14 

, Bechamel an maigre ... 14 

, Bechamel au moigi^e. — 

second receipt 15 

, blanche ... 16 

- — , . blanche cosmopolite ... 16 

, blonde ".. 17 

, blonde. — second re<»i pt 17 

— , butter, blanc' ... ... 15 

—,. butter, uoir 16 



S:iuce, caper ... 

, cold ... 

, cream ... 



-. <;gg, ... 

- lor Hsh... 



• • • 
% 



*f iLt\m%MX ••• ••• ••• ••• 

*y llACXlt^P* •• ••• ••• ••« 

•, hachee. — second i*eceipt 

■ k rhuile 

, Indian, Kari 

•, Indian, Kari. — second re- 

(-t>llJLi ••• ••• ••• ••• 

*9 XUlllAIlttaa ••• ■•• ••« 

k lit maitre li'hotel 
- k la maitre d'hotel, thick 

matelote 

mayonaise 

mayonaise. — second re- 

OLi l/u««« ••• ••• ••• 

orange juice 

k rOrleans 

U J dLHI ••• ••• ••• ••• 

k la peiigueux .., 

piquante 

piquante. — second receipt 

poivi-ade 

pnivrade. — second re<-eipt 

poor man's 

pi ciwn ... ... ... >,. 

Proven9ale 

ravigotte 

ravigotte. — second receipt 19 

remohide 25 

Robert 20 

Robeit. — second receipt 20 

Spanish 23 

shallot 18 

k-la sultane 25 

k la Tartaie 21 

tomato 15 

tomato. — second i-eoeipt 15 

ti-ahison 26 

.truffies 23 

•verjus ... ... 26 

» CI KJ ... ... ... ... ^1 

wnitc ... ... ... ... lo 

"ine ... ... ... ... — o 



PAOP 

L7 

■J4 
23 
'2b 
21 
27 
18 
18 
22 
20 

20 
24 
21 
21 
24 
22 

22 
24 
25 
24 
25 
17 
18 
19 
19 
23 
23 
20 
19 



Sausages. See pork 



• •• ••• »•• ••* 

• •• ••• »•• •«• 



• •• 



••• •«• 



• • • ••• •« • 

• •• ••• ••• 



» • • • •• 
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Seorzonera 
Smelts ... 
Snipes, to itNifit 
— — en salmis 

stufled 

Soles fried 

— fried. — Becnnd receipt ... 
■ firite k la Colbert 

»u, gratia 

— au gratin. — second receipt 

— 2k la Noimaiide 

— a la NoiToande. — second 

receipt 

61ets an gratin 

^ la Hoi ley ,,, 

■ en mayotiaise 
SoiTel piir^e ... ... 

Souffle ,chocolate ... 

, potatp . 

, potato. — second recei]>t 

f Jive ... ... ... ... 

— , omelette 

— — , omelette. — • second re- 
*•"' pi ••• •■• ••• •«• 

Soup, aspai-ngus 

, chestnut 

t chestnut. — second i-eceipt 
, egg ... ... 

» h la Faubonne 

, game 

, green peas ... 

, aux herbes ... 

* a la Julienne 

1 ^ la Julienne. — ^second 

receipt 

, peas h, la puree ... 

^»on'*>n 

-— » I'Pntanier 

, printimier. — second re- 
<^eipt... ... 

-^ , puree of fowl 

» "ce 

— — , semolina 

■ tsorrel .... .., 

"— , vegetable manow 
, vermicelli 

, vei-micelli.— second re-' 

ceipt ... 



nnosx. 



••• ••• ••• 

• •■ ••• 
••• ••• ••• 



••• •. • 
• •• •>• 



• • • 



•• * 



• • • •• • 



••• ••• 

••• ••• 

••• ••• 

••• ••• 

••• ••• 

••• 



••t 



PAGE 
195 

57 

150 
151 
150 
50 
50 
50 
51 
51 
51 

52 

51 

52 

52 

202 

232 

232 

232 

232 

219 

219 
34 
37 
38 
38 
35 
3G 
34 
36 
35 

35 
34 
37 
36 

35 
37 
34 
33 
36 
39 
33 

33 



Soup, yermlcelH, with milk ... 

, It la vierge ... ... ... 

-, while ... 



9 • • ••• 



Spinach... 

-' with gravy ... , 

' with sugar , ... 

Stewed fniits. See compotes 

Strawbeny frittera 

— -^ — preserved 

and rasjiberries presei-ved 

"~"~"^ ScewcQ... ... ... ... 

Stnfling for fi^h 

■ fccc fish. — second receipt 
■■ for poultry ... 

— for poultry. — seoood ve.- 

oeipi ... ... ... ».• 

Sucking pig 

Sugar,. prepaifition. of • 

■ , appiQ ... ... ... •«• 

-, barley ... 



• *• • • • 



Sweetbreads • .. 

en caisse 

— ^ en Qusse.— 'Secoiid re^ 
ceip(. ... ... ..« .< 

-- — auj tine herbes ►.. ., 

Syrup, almond 

f apple ... 



• « *. • • • 



, Iwrberry 
", cneiTj ... .... ... »*« 

- cwrant 

-, mulbeiry ... 

- de punch an rhum 
-, raspberry 
-, sugar ... 



... ... 



••• ■ *• 



TARTA.RE sance 

Tarts,, fruit ... 

— . — , k la frangipane 

, k la fi-angipane.— second 
X eceipb ... ... ... 

, gi'oseille "k I'Anglaise ... 

Thickening, butter and flour, or 
roux ... ... ... ... 

•*• "1 UoH ... ..^ ••• ... ... 

Tongue, to boil 

braised 

^'— with gherkins 

AUgvatiu. 



PAGB 
38 

37 

39 

202 

203 

203 

259 

225 

269 

263 

263 

29 

30 

29 

30 
126 
258 
27 rt 
276 
99 
99 

100 
100 
275 
275 
274 
274 
274 
274 
276 
276 
275 

21 
248 
248 

249 
249 

8 
153 
81 
81 
83 
82 
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•fc/ 



Tongue, au gi-atin, — second re- 
i eeipt-.-.. ... v.. 

" with mushrooms ... 

*'■ ■ «Q papillotes 
' en paupiettes 

roasted 

to salt, or ^ Tecarlate ... 

Tripe broiled 

en fricassee de poulette 

eo fricassee de poulette. 

— i»econd receipt ... 

— a la Lyonnaise 

— h, la Proven^ale 

X roub ... ... ... ••• ••, 

— ~ k la bourgeoise 

Truffles garnish ••• • 

'—— au naturel , ••• 

au naturel. — second re- 

cei pb ... •.• ••• ••• 

ragout ...' ••• 

■"■^■^"■■^ ALL VIH ••• ••« ••• ••• 

au vin de champagne ... 



Turkev en daube 

, to roast, larded 

""—— stuffed with chestnuts, 
mushrooms, &c. ..» 
—— stuffed with truffles ,., 

stuffed with truffles.— 

fwcond receipt 

— — jTJblfts 

giblets. — second receipt 

— — fricasseed 

leors broiled .., 

— ^ pinions braised 

pinions broiled 



9" 



f 



PA6B 
83 

84 
83 
82 
82 
81 
86 
86 

86 
86 
86 
66 
66 
11 
205 

205 
206 
205 
206 
170 
170 

170 
171 

171 
173 
173 
173 
171 
172 
172 



poult stufied with truffles 173 



Turnips . . . 

— — k la Bechamel 

glazed 

with. gravy ... 

■ without meat 

k la moutarde 

k la poulette 

— — puree ... ... 

-^— au Sucre ,,, 



196 
196 
196 
196 
197 
197 
197 
197 
197 



Various ways of dressing cold 
fowl ... 174 • Vol-au-vent 



*tf 



Veal, blaoquette de 

■ -" bi'aisolles ... 

' ■ ■ ■ , breast k la poulette .',. 
" ■ , breast stuffed v. . 

■ ■ • , breast stuffed. — second re- 

■ceipt ««• ■#.. ... ,,. 

■ ■ broth „, ... ... ... 

coUops 

collops.— second receipt 

cutlets k la Bordelaise 

cutlets aux fines herbes 

cutlets fi-ied 

cutlets au naturel 

— outlets au nature]. — second 

receipt 
— — cutlets en papillotes 

■ ' " cutlets en papillotes. — 

second receipt 

m , filets k la Proven9ale .. 

, fillet k la pelerine 

, fricandeau 



-, fricandeau. — second receipt 99 



, loin etoufie ... 

, loin roasted .. 

— , nois k la bourgeoise .. 

, shoulder k la bourgeoise 

, shoulder k la boui'geoise. 
— second receipt 

glazed 

, to roast veal 

Vegetables 

Vegetable essence ... 
Vegetable marrow ... 

broiled 

■'■^~~~ puree ... ... 

-— soup ... ... 

■ stuffed ... ... 

Venfeon en civet ... 

en daube 

cutlets 

cutlets and steaks 

, to roast a haunch 

, to roast a haunch. — 

second receipt 

Vermicelli soup 

soup. — second receipt .. 

soup. — white 



PAGE 

87 
108 
104 
1U3 

104 
46 

90 
91 
88 
88 
89 
88 

89 
89 

89 
91 
87 
99 



103 

103 

102 

90 

90 

90 
102 
177 

28 
201 
202 
202 

39 
201 
134 
134 
135 
135 
133 

134 
33 
33 
39 

243 
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Wafers 

. — second receipt 
Water ice Irult 
White sauce ,., 

soup 

Wliiting broiled 

broiled. — second receipt 



seip 

••• 
••• 
•»• ... 



PAGE 

255 
255 
278 
16 
39 
56 
56 



Whiting aox fines herbes 
""~~~ inea ... ,,, ,,, 

fried. — second receipt 

au.grati^ 

Wine punch. ... 
sauce ... 



••• ... 
•« • ... 



... 



paoe 
66 
56 
56 
56 

282 
26 



THB END. 



LONDON: PRINTED CY WILUAM CLOVtS AND SONS, STAMFORD STREET 

AND CHARING CR ;SS. 



THE 

BEST MODERN COOKERY-BOOKS 

TO BE OBTAINED OF ANY BOOKSELLEB 

IN TOWN AND COUNTRY. 



FBAirCATELLI'S COOK'S OTHDE, AND HOITSEKEEFEE'S AND 

BUTLER'S ASSISTANT: a Practical Treatise on English and Foreign 
Cookery in all its Branches ; containing Piain Instructions tor Pickling and 
Pi'eserving Vegetables, Fruits, Game, &c. ; the Curing of Hams and Bacon ; 
the Art of Confectioneiy and Ice-Making ; and the Arrangement of Desserts. 
With Valuable Directions for the Preparation of Proper Diet for Invalids ; 
also for a variety of Wine-Cups and Epicurean Salads, American Drinks, and 
Summer Bevei-ages. Fcap. 8vo. With upwards of 40 Illustrations and 
1000 Recipes, 5s. 

\* Many Thousand Copies of this favourite Cookery-Book are annually 
disposed of. 

FBAirCATELLI'S HODESIT COOK: A PRACTICAL GUIDE TO TEE 

Culinary Art in all its Branches. Comprising, in addition to English Cook- 
ery, the most approved and recherche Systems of French, Italian, and 
German Cookery. Adapted as well for the largest Establishments as for the 
Use of Private Families. Sixteenth Edition. 8vo. With 60 Illustrations 
and 1,500 Recipes. 12^. 

THE BREAKFAST BOOK : A COOKERY BOOK FOR THE HORNING 

Meal or Breakfast Table. Comprising Bills of Fare, Pasties, and Dishes 
adapted for all Occasions. Fcap. 8vo. 28. Gd. 

WHAT TO DO WITH THE COLD MUTTON; A BOOK OF 

Rechauffes. Together with many other Approved l^eceipts for the Kitchen 
of a Gentleman of Moderate Income. Fourth Thousand. Fcap. Svo. *28. 6(Z. 

EVERYBODTS PUDDING BOOK; OR, PUDDINGS, TARTS, fto., 

in their Proper Season for all the Year Hound. Fourth Thousand. Fcap. Svo. 
28. 6(2. 

THE LADY'S DESSERT BOOK. A CALENDAR FOR THE USE OF 

Hosts and Houhekeepei-s ; containing Recipes, Bills of Fare, and Dessert 
Arrangements for the Whole Year. By the Author of * Everybody's Pudding 
Book.' Fcap. Svo. 2«. 6d. 

* Fall of the meet tempting things, with ample directions for their preparalion in the 
least expensive way. Every lady shonld be provided with the book at once/ — Dublin 
Evtning Meal. 

RICHARD BENTLET, NEW BUBIilNGTON STREET, 

^ttbltsfjer in OtHiimrsi to J^cr i^jestg. 



AaOSEOATI BUTiK, 52,000. 

BENTLEY'S FAVOURITE NOVELS. 



In cTown fivo, each volume witli 2 IllnattatioaH, 6>. 

THE HOUSE BY THE CHUEOHTAKD. By J. asBBiDAH 

Lb FiMc, autUot of ' Uncle Siliw,' and ' Gaj DeTerell.' 
BAST LYWNK By Mrs. Woon. 
GUT DEVEEELL. By J. Shbridas Lb Fantj. 
TOO STRANGE NOT TO BE TRUE. By Laby Gkor- 

OIAHA FtlUiBBTOH. 

UNCLE SILAS. By J. Shbbtoaw Lb Fantj." 

QUITS. By the Aathor of ' The InitiaOa ' and ' At Odds.' 

THE CmAMNlNGS. By the Author of ' East Lynae.' 

KED LOCKSLET, THE ETONIAN. 

THE INITIALS. By the Author of ' At Odds ' and ' Quite.' 

THE LAST OF THE CAVALIERS. 

MRS. HALLIBURTON'S TROUBLES. By the Author of 

' East Lynne.' 
THE SHADOW OF A8HLYDTAT. By the Author of 

' Eoflt Lyune.' 
LADYBIRD. By Laby Oeoboiana Fhixkbtok. 
ANTHONY TROLLOPE'S THREE CLERKS. 



BENTLEY'S GLOBE NOVELS. 



In Beat raliunis, ndoared conn, St. aach. 

iTTACHED COUPLE. 

'S SEASON TICKET. 

BETAGHED HOUSK. 

«'8 WIPE, 

FIA, ^ Sic Anftor of' Ixirf Lynn's Wife.' 

rTLHf, N3fi\V iflmiiMGTON STREET. 
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